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The members of Chapter C, P.E.0., 
Charlotte, North Carolina, are pleased to 
present their first cookbook. It is their 

desire that those who use this book will 
enjoy it. 





Each recipe is a favorite of the 
contributor, whose name follows the recipe. 
The contributor is not the originator in 
all instances. 


In addition to members of Chapter C, 
favorite recipes are included from close 
relatives of members presently belonging 
to other chapters. We express gratitude to 
our former members and other P.E.0. friends 
from out of state for their contributions. 


Special credit must go to Bernice 
Farquharson, our first chairman when the 
cookbook was just the germ of an idea. 
Bernice was a superb cook and an inspiration 
to all of us who Knew her. Many of her 
wonderful recipes are included in this book. 


Lib Carter, Chairman 
Ruth Clark 

Jan Dodge 

Jean Merritt 






Bee Bumgardner, Artist 
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MEXICAN DIP 


pound ground beef 

cup onion, chopped 
cup hot catsup 

*5 teaspoons chili powder 

teaspoon salt 

8-ounce can El Paso refried kidney beans 

cup sharp cheese, shredded 

cup onion, chopped 

cup stuffed olives, sliced 
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Saute' meat and onions until done. Stir in 
catsup, chili powder and salt. Mash beans in 
their own liquid and add to meat mixture. Pour 
into chafing dish and top with cheese, onions 
and olives. Serve with corn chips. 


Vera Lawrence 


SALAMI APPETIZER 


Slices of party rye bread, spread with hot 
mustard, topped with thin slices of salami and 
rounds of mozzarella cheese on each slice, 
broiled until the cheese softens and bubbles. 


Eleanor Young 


CREAM CHEESE TEA SPREAD 


3 3-ounce packages cream cheese, softened 
4 tablespoons minced onion 

4 teaspoon celery salt 

1, teaspoon Worcestershire sauce 


Combine all ingredients; blend well. Serve on 
thin bread rounds or crackers. 


Jan Dodge 


DOUBLE CHEESE DIP 


4 or 5 ounces Roquefort cheese 

2 3-ounce packages cream cheese 

1 tablespoon fresh parsley, chopped 
2 tablespoons green onions, chopped 
Dash cayenne pepper 

Dash Worcestershire sauce 

4 tablespoons sour cream 

2 tablespoons mayonnaise 

% teaspoon horseradish 

Dash salt 


Cream cheeses together. Add remaining 
ingredients and mix well. Do not refrigerate - 
just set aside. When ready, serve with potato 
chips. (Note: If refrigerated, will harden 
and become an excellent dip for carrot sticks. ) 


Vera Lawrence 


ONION DIP 


1% cups buttermilk 

1 level teaspoon Accent powder 
1 level teaspoon garlic powder 
1 level teaspoon onion powder 


Dash cayenne pepper 
1 teaspoon freshly ground pepper 
1 pint pink Hellman mayonnaise 


Combine ingredients, adding the mayonnaise last. 


Bee Bumgardner 


HOT CLAM DIP 


2 8-ounce packages cream cheese 

4 stick (or 4 tablespoons) margarine 
3 7-ounce cans minced clams, drained 
Juice of | lemon 
Celery salt 
Seasoning salt 
Garlic salt 

Dash of Tabasco 





Melt cheese and margarine in top of double 
boiler. Add clams and seasonings. If too thick, 
thin with clam juice. Serve warm in chafing dish. 


Virginia Jochems 


POOR MAN'S CAVIAR 


3 hard-cooked eggs 
1 small jar olives 
1 medium red onion 
1] cup pecans 
1 pint (almost) mayonnaise 
Salt and pepper to taste 


Grind eggs, olives, onion and pecans. Add 
mayonnaise, salt and pepper; mix to desired 
consistency. 





Margaret Dudley 


MUSHROOM DELIGHT (—@ a 


1 pound fresh mushrooms 
10 Ritz crackers, crushed a 
1] 7-ounce can King Crab meat on 
3/4 to 1 stick butter, melted LK 
“SS 


% teaspoon garlic powder 


Gently remove mushroom stems and chop finely. 
Combine cracker crumbs, crab meat, butter, 
garlic powder and chopped stems. Stuff into 
mushroom caps. Bake at 350 degrees until 
lightly browned - approximately 10 minutes. 


Jan Dodge 


SALMON PARTY BALL 


l-pound can (2 cups) salmon 

8-ounce package cream cheese, softened 
tablespoon lemon juice 

teaspoons onion, grated 

teaspoon prepared horseradish 

teaspoon salt 

teaspoon liquid smoke 

cup pecans, chopped 

tablespoons snipped parsley 
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Drain and flake salmon, removing skin and 
bones. Combine salmon, cream cheese, lemon 
juice, onion, horseradish, salt and liquid 
smoke. Mix thoroughly. Chill several hours. 
Combine pecans and parsley. Shape salmon 
mixture into ball. Roll in nut mixture. 
Chill well. Serve with assorted crackers. 


Norma Ernst 





CHEESE TASTIES 


pound sharp cheese, grated 
pound margarine 

cups flour 

Cups Rice Krispies 
teaspoon salt 

teaspoon cayenne pepper 


Bay PO pos 


Combine all ingredients. Roll into small balls 
and flatten with fork. Bake in 325-degree oven 
for 10 to 12 minutes. Makes 5 dozen. 


Virginia Fox 


NANCY RUMBLE'S CHEESE WAFERS 


1 5-ounce jar Kraft Old English Cheddar 
cheese spread 

1 stick margarine or butter 

iecup. tour 

Dash of Tabasco 

Dash of Season salt 

Cayenne pepper, according to taste 


Combine all ingredients and blend with mixer. 
Spoon small drops onto cooky sheet. Freeze. 
Store in saran bags in freezer. When ready for 
serving, bake 8 to 10 minutes at 425 degrees. 
Makes 60 to 80. 


Lib Carter 


OLIVE SURPRISES 


cup butter 

cup cheese, grated 
teaspoon salt 
teaspoon paprika 
cup flour 

36 stuffed olives 
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Cream together all ingredients, except olives, 
and chill. Shape small amount of dough around 
each olive. Bake at 400 degrees for 15 minutes. 
(Can freeze and reheat. ) 


Maryan Thomas 


CHEES Gas URPRI SEs 


12 ounces sharp Cheddar cheese, grated 
1 cup butter or margarine 

2 cups all purpose flour 

Stuffed olives 


Mix together cheese, butter and flour with fork 

or fingers. Form into small balls around small 

stuffed olives. Chill well. Place on ungreased 
cooky sheet well apart. Bake 7 to 10 minutes at 
400 degrees. Sprinkle with paprika, if desired. 
Serve hot. 


Eleanor Young 


CHEESE PENNIES 


pound sharp cheese, grated 

cup butter 

cup flour 

teaspoon salt 

package (1-3/8 ounces) Lipton Onion Soup Mix 


Let cheese and butter stand at room temperature 
until soft enough to blend together. Add flour, 
salt and soup mix. Shape into small rolls 
(about 4) and freeze. Slice thin and bake 8 to 
10 minutes at 400 degrees. 


Mildred Irwin 


CHEESE BPSCUITS 


| pound sharp Cheddar cheese, grated 
3 sticks butter (not oleo) 

] teaspoon salt 

1 teaspoon red pepper 

4 cups flour 


Let cheese and butter stand at room temperature 
until workable. Add flour, salt and pepper; 
blend thoroughly. Use a cooky press or roll 
thin and cut. Bake in preheated 325-degree 
oven for 10 minutes. (Watch carefully so 
bottoms do not brown. ) 


Vashti Lamb 


Emma Bowen 
GR 
CHEESE BALL Co 
9-ounce jars Vera Sharp cheese O- 


pound bleu cheese 

packages or 12 ounces cream cheese 
tablespoon Worcestershire sauce 
teaspoon red pepper 

teaspoon salt 

teaspoon granulated garlic 

cup pecans, chopped 
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Mix together at room temperature the first 

seven ingredients. Add pecans. Divide mixture 
in half. On wax paper, roll into balls; put 

on more chopped pecans until nicely covered. 
(This may be frozen. When used and ball becomes 
misshapen, reshape and freeze for future use.) 


Catharine Calvert 


FRAN ROBERTS‘ CHEESE BALL 


1 8-ounce package New York sharp cheese 
1] small onion 

1 8-ounce package cream cheese 

1 4-ounce package bleu cheese 

1 teaspoon paprika 

Dash Worcestershire sauce 

2 cups pecans, chopped 


Grate New York cheese on large side of grater 
and grate onion on small side. Mix together 
the first six ingredients. Shape into two 
balls and roll in chopped pecans. Chill at 
least 8 hours before serving. Should be room 
temperature for easy slicing. Serve with 
assorted crackers. 


Lib Carter 


GARGS CHERS Ee Ro Es 


1 pound sharp Cheddar cheese, grated 
1 8-ounce package cream cheese 

2 buds garlic, pressed 

1 cup pecans, chopped 

Chili powder or paprika 


Combine first four ingredients and form into 
rolls. Dust with chili powder or paprika; 
wrap and store in refrigerator. Slice and 
serve on round crackers. 


Maryan Thomas 


EVEREADY CHEESE LOG 


4; pound process sharp American cheese, grated 
1 to 2 tablespoons onion, minced 

3 tablespoons green pepper, minced 

3 stuffed olives, chopped 

2 tablespoons pickle, chopped 

1 tablespoon pimiento, chopped 
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1 hard-cooked egg, chopped 

*s Cup Saltines, finely crushed 
4 Cup mayonnaise 

+5 teaspoon salt 


Combine all ingredients; mix well. Form into 
long roll and, if desired, roll in chopped 
pecans. Wrap in waxed paper and refrigerate 
until firm. Serve surrounded by crackers and 
Stuffed olives. 


Ellen Patterson 


SHRIMP BALLS 


pound shrimp, cooked and coarsely ground 
cup celery, coarsely ground 
tablespoons green pepper, chopped 
egg, beaten 

tablespoons cream cheese 
tablespoon chili sauce 

teaspoon Worcestershire sauce 
teaspoons horseradish 

tablespoon onion, grated 
tablespoon chopped parsley 

3/4 teaspoon salt 

Cayenne pepper or paprika (optional) 
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Combine all ingredients and form into bite-size 
balls. Roll in chopped parsley. Refrigerate. 


Eleanor Young 


SHRIMP AND OLIVES 


Cooked shrimp 

Large stuffed olives 
Pimiento 

Russian dressing 


Remove pimiento from olives. Cut into strips 
to insert in slit made down back of shrimp. If 


9 





needed, supplement with canned pimiento strips. 
Force small end of shrimp into olives and serve 
on toothpicks in crushed ice surrounding bow] 
of dressing. 


Maryan Thomas 


PICKLED SHRIMP 


245 pounds shrimp 
Celery tops 

4-or 5 onions, sliced 
8 to 10 bay leaves 


Dressing: 
1 cup white vinegar 


145 cups oil 

1 teaspoon salt 
2 teaspoons celery seed 

1 bottle capers 

1 package Italian dressing mix 
Dash of Tabasco 





Put shrimp in boiling salted water to which you 
have added several celery tops. When water 
comes back to boil, remove from heat and allow 
shrimp to cool in liquor. Alternate layers of 
shrimp with sliced onions and bay leaves 
scattered throughout. Make dressing by mixing 
all dressing ingredients together; pour over 
shrimp. Cover and let stand at least 48 hours 
in refrigerator before serving. (If cover 
seals sufficiently, turn upside down occasionally 
so all shrimp stand in dressing. ) 


Catharine Calvert 


BURGUNDY GLAZED HOTS 


1 8-ounce jar Burgundy Wine jelly (see page 129) 

1/3 cup prepared mustard | 

1 pound (or more) skinless frankfurters, cut 
into one-inch pieces 


Combine jelly and mustard in skillet over 
medium heat. Stir until jelly is melted and 
“mustard blended. Add frankfurter pieces; 
Simmer and baste until well glazed. Serve 
piping hot with picks as appetizers. Yield: 
Approximately 50 pieces from one pound; 
however, this amount of sauce will hold more 
than one pound of franks nicely. 


Ruth Calvert Parks 
Chapter CG, Michigan 


SHERRY HAM BALLS 


4 cup sherry 

143 tablespoons vinegar 
1, teaspoon dry mustard 
4s cup brown sugar 

1 pound ham, ground 
1/3 cup cracker crumbs 
1 egg 

1 cup evaporated milk 
1/8 teaspoon salt 

1/8 teaspoon thyme 

2 tablespoons onion, minced 


Combine sherry, vinegar, mustard and brown 
sugar in saucepan and heat to boiling. 

Mix together remaining ingredients and form 
‘nto 18 tiny balls. Place in shallow covered 
baking dish. Pour hot sauce over meat balls. 
Cover and bake at 350 degrees for one hour. 


Maryan Thomas 


LOLLI BALLS 


1 4-ounce can deviled ham 

2 hard- cooked eggs, chopped 
1 teaspoon prepared mustard 
4; cup potato chips, crushed 


Cream together ham, eggs and mustard; shape 
into small balls. Roll each in potato chips 
and serve on toothpicks to dunk in favorite 
Sauce. 


Maryan Thomas 


HOT DEVILED HAM BISCUITS 


1 45-ounce can deviled ham 

2 tablespoons mayonnaise 

4; teaspoon horseradish 

iB teaspoon prepared mustard 

1 recipe baking powder biscuits 


Roll biscuit dough quite thin. Mix remaining 
ingredients and spread on top of dough. Roll 
and slice like a jelly roll. Bake 10 minutes 
at 400 degrees. 


Maryan Thomas 


SAUSAGE BALLS 


3 cups Bisquick 

1 pound sausage 

1 10-ounce package New York Cheddar cheese, 
grated 


Have all ingredients at room temperature. 
Blend with hands and shape into little balls. 
Bake on cooky sheet at 350 degrees for 12 to 
15 minutes. (Can be frozen and reheated. ) 


Jean Merritt 
Barbara Town 
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ONION-PEPPER SANDWICHES 


2 green peppers 

1 large sweet onion 
Sugar water 

1 to 14% cup mayonnaise 


Grind peppers (remove seeds and membrane) and 
onion on medium blades of meat grinder. 
Marinate overnight in refrigerator in sugar 
‘water. Drain thoroughly the next day in 
cheesecloth. Add mayonnaise to make spreadable 
consistency. 


Eugenia Beard 


DELICIOUS SNACK 


Spread triscuits with butter or margarine; 
sprinkle with Fines Herbes (Spice Island). 
Place in oven to melt and crisp. 


Catharine Calvert 


BACON GUACAMOLE 


2 medium, ripe avocados (about one cup) 
1/3 cup mayonnaise 

2 tablespoons lemon juice 

% cup finely chopped ripe olives 

1 tablespoon grated onion 

1 teaspoon salt 

% teaspoon chili powder 

Dash cayenne 

4 slices crisp cooked bacon, crumbled 


Combine ingredients, except bacon, in blender. 
Mix until smooth. Chill. Just before serving, 
stir in bacon. Serve with corn chips and 
tortilla chips for dipping. Makes about 
iaacupS . 
Ruth Calvert Parks 
Chapter CG, Michigan 
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SANGRIA 


4, gallon Chianti 

1 lemon, thinly sliced 

1 lime, thinly sliced 

1] nectarine, thinly sliced 

l apple, thinly sliced 

Tiny Champagne grapes 

1 cup green seedless grapes 

2 jiggers vodka 

*5 Cup sugar 

1 tray ice cubes 

1 quart 7-Up 

Combine all ingredients except the 7-Up and 
let the mixture stand in refrigerator for two 
hours. Just before serving, pour in the 
7-Up. The Sangria should be icy cold. 


Amy Griscom 
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COFFEE CABINET 


2 scoops vanilla ice cream 
1 cup milk 
2 tablespoons coffee syrup 


Combine all ingredients in blender, blending 
only a few seconds. 


Jan Dodge 


COCOA-MOCHA DRINK 


1 teaspoon Quik (or other cocoa powder) 
1 teaspoon instant coffee 

| teaspoon sugar 

Boiling water 

Milk 


Combine Quik, coffee and sugar in a cup. 
Fill cup two-thirds full with boiling water. 
Finish filling with milk (or may fill whole 
cup with hot milk). This makes a good 
"pyick-me-up' on a cold morning. Serves one. 


Ruth Whittecar Matkins 


COFFEE PUNCH 


1 gallon strong coffee (room temperature) 
143 gallons vanilla ice cream 
Whipped cream (optional) 


Gradually cut ice cream into coffee, turning 

over and over. Begin mixing about 30 minutes 
before using. Float whipped cream on top, if 
desired. 


Bernice Farquharson 
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PARTY PUNCH 
12 regular size bottles of Cheerwine 


or 
6 16-ounce bottles of Cheerwine 
or 
8 cans of Cheerwine 
or 
3 28-ounce bottles of Cheerwine 


1 46-ounce can of pineapple juice 


Mix the Cheerwine with the pineapple juice. 
Chilimand’senve. = = servese74 ato 1s0- 8 s0rh1s 
recipe comes from the Cheerwine ad. ) 


Ruth Whittecar Matkins 


PUKA PUNCH 


2 cups orange juice 

2 cups lemon juice 

2 cups grenadine syrup 

245 quarts ginger ale, chilled 


Mix fruit juices and grenadine; pour over 
block of ice to chill. Just before serving, 
add ginger ale and fresh strawberries or 
other fruit. Yield: About 4 quarts. 


Ruth Calvert Parks 
Chapter CG, Michigan 


INSTANT RUSSIAN TEA 


2 cups instant Tang orange drink 
4 cup instant tea with lemon) 

*e teaspoon cloves 

1 teaspoon cinnamon 

2 cups sugar 


Mix all ingredients thoroughly and place in 
an air-tight jar. To serve, measure two 
teaspoons per cup of boiling water. 


Mildred Irwin 


INSTANT RUSSIAN TEA MIX 


2 cups instant Tang orange drink 

4, Cup instant tea 

143 cups sugar 

| teaspoon cinnamon il 
4s teaspoon ground cloves pai 
1 package TWIST lemonade mix GOIN 





Combine all ingredients; mix well. Store in 
covered container. Use two teaspoons per cup 
of hot water. 


Lib Carter 


DIETER'S MILKSHAKE 


1 cup skim milk 

2 teaspoons artificial sweetener 
1 banana 

3 ice cubes 


Put ice cubes and milk in blender, then 
banana and sweetener. Blend to desired 
consistency. (One cup strawberries may be 
used instead of banana. ) 


Jan Dodge 
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MOCK MINT JULEP 


6 sprigs fresh mint 

3 tablespoons lemon juice 
2 tablespoons sugar 

1 pint ginger ale 

Crushed ice 


Crush mint; add lemon juice, sugar and 
ginger ale. Strain. Pour mixture over 

4 glass of crushed ice. Garnish with mint, 
orange and cherry. Serves 4. 


Maryan Thomas 


TOMATO JUICE COCKTAIL 


| 46-ounce can tomato juice 

1 garlic bud, slashed 

Dash of Worcestershire sauce 

4 teaspoon dried red pepper 

Juice of lemon slice (drop rind in) 
Salt to taste 

1, onion, scored 


Combine all ingredients. Chill 6 hours and 
then pour through sieve. 


Jan Dodge 
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SHERRIED FRUIT BREAD 


1 large orange 

cup sherry 

cup chopped dates (packed) 
cup sugar 

tablespoons margarine 
teaspoon vanilla 

egg, beaten 

cups flour 

teaspoon baking powder 
teaspoon soda 

cup nuts, chopped 
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Grate rind of orange and set aside. Squeeze 

juice into cup (should be 4 cup). Add sherry. 
Heat to simmer and pour over dates. Cool. Cream 
sugar, butter and vanilla. Beat in egg; add date 
mixture and orange rind. Sift flour with baking 
powder, soda and salt. Blend into date mixture. 
Add nuts. Pour into well greased 85x44x3-inch 
pan. Bake one hour at 350 degrees. 


Catharine Calvert 
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NUT BREAD 


egg 

cup sugar 

cup milk 

cups flour 

teaspoons baking powder 

Pinch of salt 

1 cup walnuts or pecans, chopped 


POP HS 


Combine ingredients in order yiven, adding milk 
and flour alternately. Add nuts and pour into 
greased 9x5-inch loaf pan and let stand 15 
minutes. Bake at 300 degrees for 1 hour. 
(Delicious toasted. ) 


Eleanor Young 


PUMPKIN BREAD 


1-2/3 cups sifted flour 
% teaspoon baking powder 
1/8 teaspoon salt 

1 teaspoon baking soda 

1, teaspoon cinnamon 

1s teaspoon nutmeg 

1/3 cup shortening 

1-1/3 cups sugar 

1, teaspoon vanilla 

2 eggs 

1/3 cup cooking sherry 

1 cup canned pumpkin, mashed 


1 cup pecans, chopped 





Sift together first six ingredients. In a medium 
mixing bowl, cream shortening, sugar and vanilla. 
Add eggs one at a time, beating thoroughly. Stir 
jn mashed pumpkin. Add dry ingredients alter- 
nately with the cooking sherry, blending well 
after each addition. Fold in nuts and pour into 
greased 9x5x3-inch loaf pan. Bake in preheated 
350-degree oven for 60 minutes. Bread is done 
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when a cake tester inserted in center comes 

out clean. Turn out onto a wire rack right side 
up and cool. Store in tightly covered container 
Or wrap tightly in foil and store in refrigerator. 
Bring to room temperature when ready to serve. 


Amy Griscom 


CRANBERRY BREAD 


2 cups sifted enriched flour 

1] cup sugar 

143 teaspoons double acting baking powder 

1s teaspoon soda 

1 teaspoon salt 

Juice and grated rind of one orange 

2 tablespoons shortening, melted 

Boiling water (about 2 tablespoons) 

1] egg, well beaten 

*s Cup pecans, chopped 

143 cups Ocean Spray fresh cranberries, 
coarsely chopped 


Sift together flour, sugar, baking powder, soda 
and salt. Pour orange juice into measuring cup; 
add grated orange rind, melted shortening and 
enough boiling water to make 3/4 cup. Combine 
orange juice mixture and egg. Stir liquid into 
dry ingredients only until dry ingredients 

are dampened. Fold in nuts and cranberries. 
Pour into greased, wax paper lined 9x5x3-inch 
loaf pan. Push batter into corners of pan, 
leaving center slightly hollowed. Let batter 
stand 20 minutes in pan before baking. Bake in 
350-degree oven 50 to 60 minutes. Remove from 
pan and cool. Store overnight for easy slicing. 


Margaret Dudley 
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BOSTON BROWN BREAD 


4; cup molasses 

4, cup brown sugar 

2 teaspoons soda 

1/8 teaspoon salt 

4 teaspoon baking powder 
345 cups whole wheat flour 
2 cups buttermilk 

1 cup nuts (optional) 

4 cup raisins (optional) 


Combine all ingredients and mix thoroughly. 

Pour into two buttered one-pound coffee cans. 
Fill only three-fourth full to allow for 
expansion. Cover tightly with lids or aluminum 
foil. Bake at 350 degrees for 14% hours; uncover 
and bake 15 minutes longer to brown. 


Catharine Calvert 


AVOCADO BREAD 


2 cups sifted flour 

3/4 Cup sugar 

teaspoon baking soda 
teaspoon baking powder 
teaspoon salt 

egg, beaten 

cup ripe avocado, mashed 
cup buttermilk 


rm ot AT OT a 


In a bowl, sift together the flour, sugar, soda, 
baking powder and salt. In another bowl, com- 
bine egg, mashed avocado and buttermilk. Add 
AVOCACOs Ma. XubO. .cy+V. im txi Sel amit Catlawd alerts bOUY 91-5 
moist. Pour batter into a greased 9x5x3-inch 
loaf pan and bake at 350 degrees for one hour. 


Margot Dodge Kohler 
Chapter BM, New York 
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OATMEAL BREAD 


packages active dry yeast 
cup lukewarm water 

cups boiling skim milk 
cups rolled oats 

Stick butter or margarine 
cup molasses 

tablespoons brown sugar 
tablespoon salt 

cups flour, sifted 
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Dissolve the yeast in warm water. Add skim milk 
to the rolled oats and butter; let stand for 30 
minutes. Add molasses, sugar and salt, then 
dissolved yeast. Add enough of the flour to make 
a soft dough, (about 8 cups). Put dough into a 
buttered bowl, cover and let rise until doubled. 
Turn out onto floured board and knead until 
elastic (about 10 minutes). Divide into four 
loaves and place in buttered loaf pans; let rise 
again. Brush the tops with melted butter and 
bake in 375-degree oven for 40 to 50 minutes. 
(This freezes well.) 


Jan Dodge 


YULE CROWN 


13 cardamom seeds, crushed 
2 cups milk 

Becupr nutter 

3/4 cup sugar 

1 teaspoon salt 

1 package active dry yeast 
2 eggs, beaten 

Flour to make thick dough (about 6 cups) 
Melted butter 

Nuts 

Raisins 


Combine crushed cardamom seeds, milk, butter, 
sugar and salt; scald in top of double boiler 
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over hot water and strain into large bowl. When 
lukewarm, add yeast and beaten eggs. Then work 
in flour to make a stiff dough. Knead by hand 
in bowl; cover and allow to rise until double in 
size. Punch down; turn out onto floured board, 
knead, divide in half and roll out. Spread each 
half with melted butter and sprinkle with nuts 
and raisins. Roll as for jelly roll; form into 
circles on greased baking sheets or shallow pans. 
Cut top in gashes one inch apart. Bake about 
45 minutes in 375-degree oven. Frost with 
confectioner's sugar mixed with a bit of water 
and a little vanilla. One large yule crown may 
be made, if desired, instead of two. 


An optional filling - instead of melted butter, 
nuts and raisins - could be one 8-ounce package 
cream cheese, 1 egg, 3 cup sugar and ¥ teaspoon 
vanilla, creamed together, then spread over the 
rolled dough. Again roll as for jelly roll and 
proceed as directed above. 


Jan Dodge 


MOTHER'S HOMEMADE BREAD 


pounds all purpose flour 

packages active dry yeast, divided 
cups warm water, divided 

heaping tablespoons sugar 

heaping tablespoons shortening 
scant tablespoons salt 


DO Ww O11 P CO! 


Dissolve 1 package of yeast in 2 cups of warm 
water; add enough of the flour, sifted, to make 
a thin dough (sponge). Cover and allow to rise 
until bubbles form throughout - about 2 hours at 
70 degrees, or overnight if the room is cool. 


Fill large metal dishpan with remainder of the 
flour, make a well in center and pour in the 
sponge. Add sugar, shortening and salt. Then 
add the remaining package of yeast dissolved in 
the remaining 2 cups of warm water. Work by 
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hand until well mixed and work in flour until 
dough can be handled on board. 


Flour board and knead on board until dough does 
not stick to surface (this takes about 30 
minutes.) Put dough in large pan, coated with 
fat, cover and allow to rise until double in 
size. The time varies, depending on temperature 
of room - anywhere from 143 to 2 hours, maybe 
longer. When risen, punch down thoroughly. 
Shape into loaves (makes 4) or rolls, put in 
greased pans and allow to rise, covered, in a 
warm place until twice the size. Bake at 375 
degrees for about 30 minutes for the loaves. 

(If baking in glass ovenware, bread will take 

5 minutes less.) Rolls should be baked until 
Drown e ne nrozen oll setaste just like 
freshly-risen bread when they are barely browned 
and cooled before freezing - and finish browning 
them when serving.) Variation: Add +3 to 1 cup 
wheat germ during second stage of mixture. 


Jan Dodge 


SWEDISH "LIMPA" BREAD 


24s cups rye flour (finely milled) 
3/4 cup molasses or sorghum 
1/3 cup shortening 


1 tablespoon salt 

2 cups boiling water 

2 packages active dry yeast 

4; cup warm water 

1, teaspoon sugar 

% cup light raisins or 1 tablespoon coarsely 
grated orange rind (optional) 

7 cups unbleached white flour 

Glaze: 


1 egg, slightly beaten 
1 tablespoon milk 


In a large bowl, mix first four ingredients 
well; add boiling water, blend well and cool. 
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Soften yeast and sugar in warm water; add raisins 
or rind, if desired. Stir into first mixture. 
Gradually add 6 cups flour, reserving | cup to 
flour board. Knead 10 to 12 minutes, using 
about 1 cup flour. Put in greased bowl. Let 
rise in warm place 1% to 2 hours. Punch down. 
Let rise 30 minutes. Place dough on floured 
board; divide into three parts. Let rest 15 
minutes, covered. Shape each round into an 
8-inch greased cake pan. Let rise one hour or 
until doubled. Glaze with blended egg and milk. 
Bake at 350 degrees for 40 minutes. Brush again 
with glaze after removing from pan. 


Esther Skeen 
Chapter 0, North Carolina 


WHOLE WHEAT BREAD 


2 packages active dry yeast = 
1 cup warm water » 
|] teaspoon sugar = 
% teaspoon ginger 

145 cups milk 

1 stick margarine 

3/4 cup warm water 

3/4 cup honey 

4 teaspoons salt 

8 cups whole wheat flour 





Dissolve yeast in 33 cup warm (105 degrees) water 
with sugar and ginger. Heat milk and marqarine; 
add 3/4 cup warm water and 3/4 cuphoney. Cool to 100° 
Pour into large mixer bowl. Add salt, add yeast 
mixture which is bubbling, and add 6 cups whole 
wheat flour. Beat until gluten develops. Place 
remainder of flour on pastry cloth. Spread out 
and place dough on flour. Knead until dough 
handles well. Put in greased bowl and cover 
with damp cloth. Place on oven rack. A pan of 
warm water on lower rack helps it rise more 
quickly. When double in bulk, punch down. 

Shape into loaves and put in greased pans. Let 
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rise until double (about 40 minutes in oven 
with warm water). Bake at 375 degrees for 30 
minutes. Yield: Three 8-inch loaves or four 
7-inch loaves. (Elams whole wheat flour and 
yeast give excellent bread. ) 


Catharine Calvert 


KAYE'S WHOLE WHEAT BREAD 


cups water 

packages active dry yeast 
cup molasses 

tablespoons brown sugar 
teaspoons salt 
tablespoons Crisco 

cups unbleached flour 
cups whole wheat flour 
cup wheat germ 
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Combine all ingredients except flour; mix well. 
Add one-half combined flours and knead. When 
ready, add remaining flour mixture as needed. 
Will use almost all flour. Put in greased bowl 
and grease top of dough. Cover and let rise for 
14% hours, or until double. (I let it rise 3 
hours usually.) Punch down; allow to rest for 
20 minutes. Shape into loaves (3 big or 4 
little). Let rise again. Bake at 400 degrees 
30 minutes. 


Margot Dodge Kohler 
Chapter BM, New York 


CHEESE BRAID 


1 package active dry yeast 

43; to 5 cups all purpose flour 
1345 cups milk 

2 tablespoons sugar 

143 teaspoon salt 


Lh 


1 egg 
8 ounces or 2 cups processed cheese, shredded 


(American or Cheddar) 


Combine yeast and 2 cups flour. Heat together 
milk, sugar and salt just until warm. Add to 
dry ingredients. Add egg and cheese. Beat at 
low speed of electric mixer for % minute. 
Scrape sides of bowl; beat 3 minutes at high 
speed. Stir in remaining flour by hand to 

make stiff dough. Turn out onto floured 
surface. Knead until smooth (about 8 to 10 
minutes). Place in greased bowl, funnapomonce- 
Cover. Let rise until double (about 1% hours ). 
Punch down. Divide dough into 6 pieces. Cover 
and let rest 10 minutes. Roll each into rope 
15 inches long. Place 3 ropes onto 2 greased 
baking sheets. Shape into 2 braids. Cover. 
Let rise until double (about 35 to 45 minutes). 
Bake at 375 degrees for 15 to 20 minutes. Brush 
with melted butter. 


Ruth Clark 


BROWN BREAD 


2 packages active dry yeast 

1, cup warm water 

145 cups boiling water 

1 cup quick cooking rolled oats 
1 tablespoon salt 

1, cup molasses 

1/3 cup shortening 

545 cups flour 

2 eggs, slightly beaten 


Soften yeast in warm water. In large bowl, 
combine boiling water, oats, salt, molasses and 
shortening. Stir in 2 cups flour, add eggs and 
beat well. Stir in yeast, add remaining flour 
and mix well. Cover and let rise until double. 
Punch down. Shape into 2 loaves. Put into 
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greased loaf pans and allow to rise until 
double in bulk. Bake about 40 minutes at 375 
degrees. 


Esther Osborne 


ICEBOX YEAST ROLLS 


4; pound butter, melted 

4, cup sugar 

3 eggs, beaten slightly 

4; teaspoon salt 

1 package active dry yeast 
1 cup lukewarm water 

4 cups flour 


Cream butter and sugar; add eggs and salt. 
Dissolve yeast in lukewarm water. Add flour 
and water alternately. Cover bowl and put in 
"icebox" overnight. Next morning, roll out 
and cut pie shaped wedges; roll each piece, 
beginning with wide end. Let rise. Bake 

15 to 20 minutes in 350-degree oven. 

(Note: Dough may be kept in refrigerator 

for about two weeks.) 


Ellen Patterson 


ROLLS 


2 packages active dry yeast 
4% cup sugar 

143 cups warm buttermilk 

1 teaspoon salt 

4, cup butter 

43; cups flour 

1, teaspoon soda 

1 egg 

Cornmea | 

Melted butter 


Combine yeast, sugar and warm buttermilk; let 
stand for ten minutes. Stir in salt, butter, 
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flour sifted with the soda, and egg. Blend 
well. Roll thin on cornmeal. Brush with melted 
butter and cut in strips. Roll up and put in 
muffin tins. Bake at 400 degrees until lightly 
browned. 


Bernice Farquharson 


THE ALLEN SISTERS' SOUR CREAM ROLLS 


8-ounce carton sour cream 
cup sugar 

teaspoon salt 

stick oleo 

cup warm water 

packages active dry yeast 
eqqs, beaten slightly 
cups flour | 
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Scald sour cream; stir in sugar, ‘salt and oleo. 
Cool to Jukewarm. Sprinkle yeast over warm 
water in a large bowl; stir until dissolved. 
Add sour cream mixture. Add eggs, then flour. 
Mix until well blended. Cover tightly and 
refrigerate overnight. Approximately 2 hours 
before serving, roll out (working with about 
one-fourth of the dough at a time) to 4%-inch 
thickness. Cut with glass cutter. Brush 
melted butter on top and fold over, pressing 
down. Place on greased cooky sheet and let rise. 
Bake at 375 degrees for 12 to 15 minutes. 


Lib Carter 


BUTTER HORNS 


package active dry yeast 
cup sugar 

cup lukewarm water 

eggs 

cup melted butter or margarine #= 
cups flour 

scant teaspoon salt 
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Dissolve yeast in lukewarm water with sugar. 

Beat eggs and add to mixture. Add melted butter, 
flour and salt. (Add flour and salt 4s cup at 

a time to form a stiff dough.) Knead until 
smooth, using more flour if necessary. Place 

in greased bowl until double in bulk. Divide 
into 6 to 8 parts. Make into pie shaped pieces. 
Brush or spread each circle with butter. Roll 

up into crescent horns. Place in buttered pans. 
Refrigerate. Bake next day after letting rise 
for 3 hours. Bake at 450 degrees for 10 to 15 
minutes. Yield: 4 to 6 dozen, according to size. 


Catharine Calvert 
From Ginny Burroughs, CG, Michigan 


ORANGE ROLLS 


14 cups scalded milk 

4; cup shortening 

1 teaspoon salt 

1/3 cup sugar 

1 package active dry yeast 
2 eggs, beaten 

4% cup orange juice 

Grated rind of | orange 

5 cups flour 


Frosting: 


1 cup confectioner's sugar 
1 teaspoon orange rind 
2 tablespoons orange juice 


Pour scalded milk over shortening, salt and 
sugar in a large bowl. Cool to lukewarm. Add 
remaining ingredients and mix thoroughly. Knead 
slightly and return to greased bowl. Let rise 
until double in bulk (about 2 hours). Divide 
dough into fourths. Roll each fourth into a 
circle and cut into 12 sections like a pie. 

Roll up like a butter horn. A dozen will fit 
nicely into a 6x10-inch pan. Let double in size 
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again (approximately 1 hour). Bake at 400 
degrees for 15 to 20 minutes or until done. 
Frost when cool. 


Ruth Whittecar 


EASY REFRIGERATOR CINNAMON ROLLS 


1 cup warm water 

1 package active dry yeast 
1 teaspoon salt 

i cup sugar 

1/8 cup shortening 

1 egg, beaten 

34; cups flour 


Spread: 
1, cup margarine 
4, cup sugar 
1 teaspoon cinnamon 


Topping: 
Confectioner's sugar 
Milk 


‘Pecans, if desired 


Mix together the first seven ingredients in 
order given. Cover with waxed paper and damp 
towel. Refrigerate overnight. Divide into two 
sections. Roll out. Spread each with % cup 
margarine, 4 cup sugar and 4% teaspoon cinnamon. 
Double over and cut into 12 rectangles, making 
24 in all. Twist each one and place in large 
pan. Let rise until very light (at least two 
hours). Bake in 400-degree oven for 15 to 17 
minutes. Make a fairly thin mixture of con- 
fectioner's sugar and milk, and pour over rolls 
while hot. Pecans may be added. 


Esther Skeen 
Chapter 0, North Carolina 
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ANGEL BISCUITS 





cups flour 

teaspoon baking soda 
teaspoons baking powder 
tablespoons sugar 
teaspoon salt 

cup shortening 

package active dry yeast 
tablespoons warm water 
cups buttermilk 
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In a large bowl, combine flour, baking soda, 
baking powder, sugar and salt. Cut shortening 
into flour mixture as for pie crust. Soften 
yeast in warm water. Stir yeast and buttermilk 
into dough, blending thoroughly. Turn out onto 
floured surface. Knead briefly. Roll and cut 
into shapes. Bake 400 degrees 15 to 20 minutés. 
Yield: 36 to 48. 


Ruth Clark 


MARGOT'S BISCUITS 


Cacuios flour 

+, teaspoon salt 

1, teaspoon cream of tartar 
4 teaspoons baking powder 
2 teaspoons sugar 

1 stick margarine 

2/3 cup milk 


Sift dry ingredients together. Cut in margarine 
until mixture resembles coarse crumbs. Add milk 
all at once and stir until dough follows bowl. 
Roll %-inch thick and cut, or drop by spoonful 
on buttered cooky sheet. Bake 450 degrees 

10 to 15 minutes. 


Jan Dodge 
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NEVER FAIL BISCUITS 


4 cups self-rising flour (I use White Lily) 

bcuppGrisco 

1, cup powdered milk (Carnation) 

1 cup sweet milk 

(1 teaspoon baking powder if at mountain 
elevation) 


Sift flour and powdered milk. Cut Crisco into 
dry ingredients until mixture resembles coarse 
crumbs. Blend in milk to make soft dough. Turn 
out on lightly floured surface. Knead gently 
about 30 seconds. Roll to %-inch thickness or 
thinner if desired. Cut. Place on ungreased 
baking sheet. Bake 475 degrees for 10 to 12 
minutes, or until lightly browned. After 
biscuits are rolled and cut, half may be baked 
and another pan well wrapped in Saran or 
aluminum foil may be refrigerated for baking 

a day or two later. 


Myrtle Simmons 


SALLY LUNN 


4, cup shortening ow | 
+s Cup sugar 

3 eggs, well beaten ee 
3 cups flour ou Gar as 

743 teaspoons baking powder 


1 teaspoon salt 
14g cups milk 


While preparing batter, place a well greased 
heavy No. 10 covered frying pan or a 3-quart 
pyrex casserole in oven to heat slowly at 

200 degrees. Ina large bowl, cream together 
shortening and sugar; add eggs and blend well. 
Add sifted dry ingredients alternately with 
milk to creamed batter. Pour into warmed 
casserole and cover. Bake 400 degrees for 
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35 to 40 minutes. Let stand 3 to 4 minutes. 
Cut into wedges and serve immediately while 
hot. (Sally Lunn is said to be named for 

an old cook of George Washington - bread was 
baked on hearth over hot coals of fire.) 


Myrtle Simmons 


LEMON MUFFINS 


cup shortening 

cup oleo 

Cup sugar 

eggs, separated and beaten 
cups flour 

teaspoons baking powder 
teaspoon salt 

teaspoons grated lemon peel 
cup lemon juice 
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Cream shortening, oleo and sugar. Add beaten 
egg yolks, beating until light. Combine dry 
ingredients and lemon peel; add to batter 
alternately with lemon juice, blending thoroughly 
after each addition. DO NOT OVERMIX: Fold in 
stiffly beaten egg whites. Fill buttered muffin 
pans one-half full. Bake 375 degrees 20 minutes. 
Yield: 2 dozen. 

Ruth Clark 


PARTY ORANGE MUFFINS 


2 eggs 

3 cups flour 

1 cup shortening 

1] cup sugar 

3/4 cup buttermilk 
1 teaspoon soda 
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1 teaspoon baking powder 
1 cup raisins (optional) 
Juice and rind of 1 orange 
1 cup brown sugar 


Cream sugar and shortening; add eggs. Add soda 
to buttermilk; add baking powder to flour. Mix 
alternately into creamed mixture. Bake 15 or 20 
minutes until lightly browned at 350 degrees. 

Use small muffin pans. For topping, mix well the 
orange juice and brown sugar. Pour 1 teaspoons 
on each muffin as soon as taken from oven, or dip 
muffins in mixture and drain on waxed paper. 


Lucille Smith 


ANGEL MUFFINS 


1 cup self-rising flour 
4 cup milk 
2 tablespoons mayonnaise 


Combine all ingredients and pour into greased 
muffin pans. Bake 375 degrees 20 minutes. 
Yield: 6 muffins. 


Virginia Fox 


CORN SPOON 


3 eggs, separated 

% cups milk, scalded 

3/4 cup yellow cornmeal 
3/4 teaspoon salt 

2 tablespoons butter 

1 17-ounce can cream corn 
3/4 teaspoon baking powder 





Beat egg whites until stiff. Beat egg yolks until 
thick and lemon colored. Stir cornmeal and salt 
into scalded milk, beating hard. Cook over low 
heat until like mush. Blend in butter and corn, 
then baking powder. Fold in yolks after adding 
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a little warm mush so yolks do not coagulate. 

Fold in egg whites. Pour into greased two-quart 
baking dish. Bake 375 degrees for 35 minutes, or 
until puffy and knife comes out clean. Delicious 
with butter, gravy, ham and chicken. Serves 5 to 6. 


Catharine Calvert 


RUBY'S SPOON BREAD 


cup cornmeal 

cups boiling water 

eggs 

teaspoon salt 

tablespoon sugar 

teaspoon baking powder 

cup milk 

1/3 cup shortening, melted and hot 


Stir cornmeal into boiling water. In a large 
bowl, beat eggs; add salt, sugar, baking powder 
and milk. Stir cornmeal mixture into egg mixture. 
Turn into l-quart casserole; pour shortening into 
mixture. Bake 425 degrees for 20 to 25 minutes. 


Cissy Swepston 
Similar recipes by Vera Lawrence, Vashti 
Lamb and Miriam Matthews 


HUSH PUPPIES 
O 
143 cups cornmeal } 
4; cup flour 
2 teaspoons baking powder 
1, teaspoon salt o 
1 egg, beaten C 
1 onion, chopped fine ay aie 
3/4 cup milk 
1 tablespoon sugar 


Sift together dry ingredients. Add onion. Add 
egg and milk, stirring lightly. Drop by teaspoonful 
into hot fat. Brown quickly. 

Emma Bowen 
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SOURDOUGH PANCAKES 


1] cup warm water 

1 package active dry yeast 

14s cups flour 

3/4 teaspoon salt 

3 to 4 tablespoons sugar 

1 or ‘2 eggs, unbeaten 

3/4 teaspoon soda, dissolved in small amount 
of warm water 


In a large bowl, sprinkle yeast over warm water. 
Stir in flour until well blended: Cover bowl 
and let stand overnight in a warm place. Next 
morning add remaining ingredients. Bake on 

hot griddle. (If you want a starter, take 

out 4% cup mixture, refrigerate, and add flour 
and water the night before using. ) 


Eugenia Beard 


BUTTERMILK PANCAKES 


cups sifted flour 

ounces butter 

teaspoon soda 

teaspoon cream of tartar 
tablespoons sugar (optional) 
eggs, beaten 

cups buttermilk (or sour milk) 
cup bananas, mashed (optional) 
teaspoon cinnamon (optional) 
teaspoon nutmeg (optional) 
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Sift dry ingredients. Rub in butter with tips of 
fingers. Add eggs and enough milk to make a thin 
batter. Fold into batter bananas, cinnamon and 
nutmeg. Cook as any pancake. 


Vera Lawrence 
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SPECIAL DAY WAFFLES 


cups sifted flour 
teaspoons baking powder 
teaspoon soda 

teaspoon salt 

cups buttermilk 

eggs, well beaten 

cup butter, melted 
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5 Vib eti Our, baking powder, salt and soda. Combine 
milk and eggs; add to Flour mixture and beat until 
smooth. Stir in butter. Bake as any waffle. 


Vera Lawrence 


HERB BUTTER SAUCE FOR CROUTONS 


1 stick butter 

1 tablespoon chives, chopped 
1 tablespoon parsley, chopped 
1/8 teaspoon marjoram 

1/8 teaspoon celery salt 

1/8 teaspoon thyme 


Combine all ingredients and keep in refrigerator. 
To use, saute' dry bread cubes in the sauce and 
add to top of casseroles, baked vegetables, soups, 
etc. 


Maryan Thomas 


BLUEBERRY TEA CAKE 


2 cups sifted flour 

2 teaspoons baking powder 
1; teaspoon salt 

% cup butter or margarine 
3/4 cup sugar 

1 egg, unbeaten 
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1 cup milk 
2 cups blueberries, fresh or frozen 


Crumb Topping: 

cup sugar 

cup flour 

teaspoon cinnamon 

cup butter or margarine 
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Sift together flour, baking powder and salt. 
Cream butter; gradually beat in sugar. Add egg 
and milk, beating until smooth. Add dry 
ingredients; fold in blueberries. Spread batter 
in greased and floured 8- or 9-inch square pan. 
Sprinkle with crumb mixture. Bake in hot oven 
(375 degrees) for 40 to 45 minutes. Cut in 
squares. 


Carmie Griscom 


APPLE COFFEE CAKE 
<1 

3/4 cup sugar ones: 
% cup shortening ae 
1 egg 
EeGupaMlLK 
143 cups sifted flour 
2 teaspoons baking powder : 
1, teaspoon salt 0.@8 


4, cup raisins Es 
2 cups sliced apples —= "ae 
1 teaspoon cinnamon ATG) aC) 


2 tablespoons sugar id 


In a large bowl, thoroughly combine sugar, 
Shortening and egg. Blend in milk. Sift 
together flour, baking powder and salt, and 
stir in. Add raisins. Spread batter in 
buttered and floured 9x9-inch pan. Arrange 
sliced apples in rows atop batter, pressing 
Slightly. Sprinkle with combined cinnamon 
and sugar. Bake at 375 degrees for 25 to 35 
minutes, until apples are tender and cake is 
done. Serve warm. 


Miriam Matthews 
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SOUR CREAM COFFEE CAKE 


sticks margarine 

cups sugar 

eggs 

cup sour cream 
teaspoon vanilla 

cups flour 

teaspoon baking powder 
teaspoon salt 
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Topping: 
4, cup nuts, chopped 
2 tablespoons brown sugar 
1 tablespoon cinnamon 


Cream margarine and sugar; add eggs and beat 
thoroughly. Add vanilla. Sift dry ingredients 
and add alternately with sour cream. Pour 

part of batter into a greased and floured 10-inch 
tube pan. Sprinkle half of topping mix on batter. 
Add remaining batter and sprinkle with remaining 
topping. Bake at 350 degrees for 50 minutes, or ~ 
until done. Sprinkle finished cake with powdered 
Sugar. 


Catharine Calvert 
Similar recipe by Margot Dodge Kohler 
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APRICOT BRANDY POUND CAKE 


cup margarine 

eggs 

teaspoon salt 

cup sour cream 

teaspoon orange extract 
cup apricot brandy 
teaspoon rum extract 
cups sugar 

cups flour 

teaspoon soda 

teaspoon lemon extract 
teaspoon almond extract 
teaspoon vanilla extract 
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Cream margarine and sugar until light and fluffy. 
Add eggs, one at a time, beating well after each 
addition. Sift dry ingredients together and add 
to creamed mixture. Combine sour cream with 
extracts and brandy; add to cake batter and mix 
well. Bake in large well-greased and floured 
tube pan or Bundt pan at 325 degrees for 7/0 
minutes. Let cool in pan before removing. 

Serves 20. 


Bea Blankenship 
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LEMON COCONUT POUND CAKE 


sticks butter or margarine 

Cups sugar (scant) 

eggs 

cups flour 

teaspoon salt 

teaspoon baking powder 

cup canned milk, undiluted 
tablespoon lemon extract 
344-ounce can angel flake coconut 
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Cream butter and sugar. Add salt and baking 
powder to flour and sift. Set aside. Add eggs, 
one at a time, to butter and sugar mixture, 
mixing well. Add flour alternately with milk 
andedavorlndeebOld) tNecOCOnUL: al:OUrsIn to 

tube pan. Bake at 325 degrees for 1% hours. 


Virginia Fox 
Similar recipe by Catharine Calvert 


BROWN SUGAR BLACK WALNUT POUND CAKE 


1 pound light brown sugar 

1 cup white sugar 

135 cups shortening (part butter) 

5 large eggs 

SP CUS sDlaln emuOurs 

1, teaspoon baking powder 

1 cup sweet milk 

1 teaspoon vanilla 

1 cup nuts, chopped (black walnuts) 


Cream butter, add sugar and cream again. Add eggs. 
Sift dry ingredients and add alternately with milk. 
Add vanilla and nuts. Bake in Bundt pan at 325 
degrees for 1% hours. 


Mildred Irwin 
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SYBIL'S DARK CHOCOLATE POUND CAKE 


cup butter or margarine 

cups sugar 

eggs, separated 

teaspoon vanilla 

squares Baker's chocolate 

cups sifted flour 

teaspoon baking powder 

teaspoon salt 

tablespoons cream or whole milk 
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Melt chocolate over hot water. Cool. Beat egg 
whites until stiff but not dry. Add % cup of 

sugar into egg whites. Cream butter and sugar 
Slowly and well. Add yolks one at a time; add 
vanilla and melted chocolate (cooled). Sift 

flour with baking powder and salt three times. 

Add alternately with milk. Seems like fairly stiff 
batter. Add egg whites. Put into well-greased 

and floured tube pan. Bake at 300 degrees for 

1 hour and 10 to 15 minutes. Test with cake tester. 
Cool in pan, then invert. 


Jan Dodge 


POUND CAKE PERFECT 


8 eggs, separated 


2 cups sugar 
3 cups all purpose flour SS CS in 
4s teaspoon salt Awe Nps 
1 teaspoon baking powder has Wey! 


143 cups butter (3 sticks) a — 
4s cup shortening ee, ine 
2 tablespoons boiling water 


2 teaspoons vanilla extract Q 
2 teaspoons lemon extract 


Sift flour and add baking powder and ¥% teaspoon 


salt. Beat egg whites with % teaspoon salt 
until foamy, gradually adding 1 cup sugar and 
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beating until stiff, but not dry. Cream butter 
and shortening, adding remaining 1 cup of sugar. 
Beat well, add boiling water and continue 
beating 5 minutes. Add egg yolks to creamed 
mixture and beat until light and fluffy. On 
low speed of mixer, alternately add flour and 
egg whites to creamed mixture, ending with 

egg whites. Stir in flavorings, blending well. 
Pour batter into buttered and floured 10-inch 
tube pan. Bake in preheated 350-degree oven, 
with temperature reduced to 300 degrees when 
cake is set in oven. Bake 143 hours. Set cake 
on rack to cool 5 to 10 minutes, then turn out 
of pan onto rack to cool. 


Myrtle Simmons 


VANILLA WAFER CAKE 


1 12-ounce box vanilla wafers, crushed 

1 7-ounce package coconut 

143 cups pecans, chopped (1 cup, if desired) 
4; cup milk 

6 eggs 

2 sticks margarine, softened 

143 cups white sugar 

1 teaspoon grated lemon peel (optional ) 


Combine all ingredients in large bowl. 

Beat until thoroughly blended. Pour into 
greased and floured 10-inch tube pan. 

Bake at 325 degrees for 1 hour and 15 
minutes. (Variation: Substitute 1 8-% ounce 
can crushed pineapple plus juice for the 4 
cup milk.) 


Lucille Smith 
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RUM CAKE 


4 eggs, beaten 

4; cup Wesson oi1 

1 cup white rum (or half water) 

1 18%-ounce package yellow cake mix 

1 package (3-3/4 ounce) vanilla pudding 
Chopped pecans 


Grease and flour tube cake pan. Cover bottom 
liberally with broken pecans pieces (they will rise 
to top during baking). Mix eggs, oi] and rum. Add 
cake mix and pudding. Blend well. Bake for 1 hour 
at 325 degrees. 


Glaze: 
| cup sugar 
+5 Cup margarine 
4% cup water 
2 ounces white rum 


Combine sugar, margarine and water; bring to a boil 
and boil about 2 minutes. Add rum. Loosen cake and 
remove from pan. Return to pan. Pierce with 

turkey nail. Pour glaze over cake. Cool in pan. 


Ruth Calvert Parks. 
Chapter CG, Michigan 


WINE CAKE 


1 18-ounce package yellow cake mix 

4g teaspoon nutmeg 

3/4 cup white wine (Port) 

1 3-ounce package instant vanilla pudding 
4s cup vegetable oi] 

4 eggs 


Mix all ingredients. Pour into ungreased angel 
food or Bundt pan. Bake at 325 degrees for one 
hour. Cool in pan. (Variation: Substitute peach 
or apricot nectar for wine, using lemon instant 
pudding and 1 teaspoon almond flavoring. ) 


Catharine Calvert 
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POPPY SEED LAYER CAKE 


1/3 cup poppy seeds 

1 18s-ounce package white cake mix (or 
use yellow, lemon flake or 
orange cake mix) 


Lime Butter Cream Frosting: 
+, cup butter or margarine 


% cups (1l-pound box) sifted 
confectioner's sugar 

% teaspoon salt 

1 egg white 

1 teaspoon vanilla 

143 teaspoons grated lime rind 
143 to 2 tablespoons lime juice 
Green food coloring 


Soak poppy seeds in total amount of liquid 
required by directions on cake mix package 

for one hour. Then prepare cake mix according 
to package directions, using poppy seed mixture 
in place of milk or water. Bake in two 8-inch 
layers as directed. Cool and frost with lime 
butter cream frosting. Sprinkle with silver 
dragees for festive touch. 


Frosting: Cream butter or margarine. 
Add sugar and salt alternately with egg 
white, beating well after each addition. 
Add vanilla, lime rind and enough lime 
juice to make of spreading consistency. 
(Lemon juice and rind may be substituted 
for the lime juice and rind.) Add green 
coloring for a pale green tint, if 
desired. 


Carmie Griscom 
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STRAWBERRY CAKE 





1 18-ounce box white cake mix 
3 tablespoons flour 

1 3-ounce package strawberry jello 
1 cup Wesson oi] 

4 eggs 

4, cup water or juice from frozen strawberries 
3/4 cup crushed strawberries 


Icing (Optional): 


1 stick margarine 

1, to 3/4 box powdered sugar 

% cup crushed strawberries or juice (use 
what is left from package) 


Sift together cake mix, flour and strawberry jello. 
Add Wesson oi1, eggs and water (or juice). Add 
crushed strawberries. Pour into greased layer pan, 
loaf pan or Bundt pan. Bake at 325 degrees to 

350 degrees for about 40 minutes. Nice with 
sprinkling of powdered sugar as topping or iced 
with given recipe. 


Catharine Calvert 


ORANGE GLAZE CAKE 


1 18-ounce package yellow cake mix 

4 eggs 

3/4 cup Wesson oil 

1 package (3-3/4 ounce) instant lemon jello 
pudding, mixed with 3/4 cup water 


Glaze: 
2 cups confectioner's sugar, sifted 
1 6-ounce can frozen orange juice, concentrated 





Combine all ingredients and beat well. Pour into 
greased 9- or 10-inch tube pan. Bake at 325 degrees 
for one hour or until done. Let stand 10 minutes. 
Pour glaze over warm cake. Glaze will be thin. 


Carmie Griscom 
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ORANGE SPONGE CAKE 


1 cup sifted cake flour 

1 cup sifted sugar 

144 teaspoons grated orange rind 
3's tablespoons orange juice 

5 egg yolks 

5 egg whites 

% teaspoon salt 

+s teaspoon cream of tartar 


Sift flour once and measure; sift 4 times. Add 

*s Cup Sugar, Orange rind and orange juice to egg 
yolks and beat until very thick. (Add orange juice 
gradually, beating constantly.) Stir in the flour 
until just blended. Beat egg whites and salt until 
foamy; add cream of tartar and beat until stiff 
ermough to stand in moist peaks. Add remaining 
Sugar, 2 tablespoons at a time, beating well. Fold 
into egg yolk mixture. Turn into ungreased 9-inch 
tube pan. Cut gently through batter to remove 
bubbles. Bake at 325 degrees for 1 hour, or until 
done. Remove from oven and invert pan for 1 hour 
before removing cake: Ice, if desired, but not 
necessary. 


Orange Icing: 
4 tablespoons butter or margarine 


2 cups sifted confectioner's sugar 
1 tablespoon grated orange rind 

4 to 6 tablespoons orange juice 

1 cup grated coconut 


Combine butter with sugar; cream well. Add orange 
rind and enough orange juice to make it easy to 


spread. Beat until fluffy. Sprinkle coconut on 
outside after frosting. 


Jan Dodge 
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ORANGE BLOSSOM CAKE 


1 18%-ounce package yellow cake mix 

1 orange, finely ground 

1343 cups sugar 

3 tablespoons cornstarch 

% teaspoon salt 

4 tablespoons butter 

] cup water 

1 3%-ounce can coconut (1% cups) 

1 7-ounce package fluffy white frosting mix 


Prepare cake according to package directions, lastly 
folding in 1/3 cup ground orange. For filling, 
combine sugar, cornstarch, salt, butter and water. 
Cook until thick, stirring constantly; cook 2 minutes 
londer. cool. Stirein cOoCcOnUts=mmoUmUBcacimLdy el 
into 2 layers, spread with filling, stack, and top 
with filling. Prepare frosting mix and spread on 
sides of cake. Garnish with oranges. 


Maryan Thomas 


ORANGE BLOSSOMS 


4s cup butter 
145 cups sugar Manes he 


3 eggs NG o 
3/4 cup milk Ss if 
> 


2 cups flour 


13; teaspoons baking powder LS (3 se 
1 teaspoon lemon extract Nae irae 
4, teaspoon vanilla extract hs 


Few drops almond extract 


Topping: 
143 cups granulated sugar 
Juice of 2 lemons 
Juice of 2 oranges 
Grated rind of 1 lemon and 2 oranges 


In large bowl, combine all ingredients for cake, 


blending well and beating until thoroughly mixed. 
For miniature cakes, use 1 teaspoon batter in each 
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Cup of small muffin pans. Bake at 375 degrees for 
10 to 15 minutes (watch closely). Dip cakes while 
still warm in topping mixture and place on cake 
GCackmtOmcCodllemn el d:eedo ca.00. 


Theresa Argo 


ORANGE BLOSSOMS 


3 eggs 

1-1/3 cups sugar 

1-1/3 cups flour 

4, Cup water 

1, teaspoon salt 

1 teaspoon baking powder 
1 teaspoon vanilla 


Combine all ingredients and beat thoroughly. Put 
in small (miniature) muffin pans (greased and 
floured). Bake at 350 degrees for 12 to 15 minutes. 
While warm, dip in the juice mixture. (This is 
a sponge cake batter). Yield: 36 to 40. 


Juice: 

1 box powdered sugar 

Juice and rind of 2 oranges 
Juice and rind of 2 lemons 





Store in air-tight container. 


Mildred Irwin 


PINEAPPLE-LEMON CAKE 


1 3-ounce package lemon pudding mix 

1 No. 2 can crushed pineapple and juice 
1 cup heavy cream, whipped 

Pinch of salt 

1 (or 2) orange chiffon cake 


Prepare pudding according to package directions. 
Add pineapple, juice and salt. Boil for 3 minutes. 
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Cool and fold in whipped cream. Slice cake into 
three crosswize layers, spread tops of layers with 
mixture, put together and ice sides. Chill unti | 
ready to serve. Best to make several hours ahead. 
(This recipe makes enough filling for two cakes. ) 


Mildred Irwin 


EASY PARTY CAKE 


1 baked Angel Food cake 

1 6-ounce can frozen orange juice, slightly 
defrosted 

1 cup heavy cream, whipped 

1 7-ounce can coconut 

1 8%-ounce can crushed pineapple, drained 


Slice through cake twice to make 3 layers. 

Pour frozen orange juice on layers. To 

whipped cream, fold in coconut and crushed 
pineapple. Re-assemble layers. Frost cake 
with whipped cream mixture. Refrigerate, 
covered, 8 hours or overnight. Serves 12 to 16. 


Bernice Farquharson 


ITALIAN CREAM CAKE 


cups sugar 
stick margarine 
CUDMCrASCcO 

egg yolks 

cups flour 

cup buttermilk 
teaspoon soda 


nue 
G Ns 
cup angel flake coconut ( say 
egg whites, beaten ag eel 


na | — HD OTA — PY 
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Icing: 
1 8-ounce package cream cheese 
1 stick margarine 
1 box confectioner's sugar 
1 teaspoon vanilla | 
1 cup pecans, coarsely chopped 


Cream together the sugar, margarine and Crisco. 
Add egg yolks one at a time. Add flour, butter- 
milk, soda and coconut. Fold in beaten egg 
whites. Pour into three 9-inch cake pans. Bake 
at 350 degrees for 25 minutes. Frost with icing 
recipe. 


Emma Bowen 
From Mrs. C. H. Vorholzer 


RHODE ISLAND CAKE 


9 tablespoons shortening 

5/8 cup (10 tablespoons) sugar 
3 egg yolks 

1 cup sifted flour 

14% teaspoon baking powder 

% teaspoon salt 

3/8 cup (6 tablespoons) milk 

4s teaspoon almond extract 

4s teaspoon vanilla extract 


Cream shortening, add sugar gradually and cream 
until fluffy. Beat egg yolks until thick and 
lemon colored; stir into creamed mixture alter- 
nately with the milk. Stir in flavorings. Pour 
into greased and floured 8-inch square baking pan. 


Topping: 
3 egg whites 
1 cup confectioner's sugar 
1 cup coconut 


Beat egg whites until stiff enough to point. 
Gradually beat in confectioner's sugar, beating 
well after each addition. Continue beating until 
very stiff and glossy. Fold in coconut and spread 
on top of batter. Bake 40 minutes at 350 degrees. 


Jan Dodge 
28 


COCONUT CUPCAKES 


3 egg whites 

% teaspoon cream of tartar 

ZF OeCUpESUCdT: 

4, teaspoon almond flavoring 

6 tablespoons flour 

1 7-ounce can angel flake coconut 


Beat egg whites with cream of tartar until stiff. 
Add sugar slowly. Fold in remaining ingredients. 
Pour into 16 paper lined muffin cups. Bake at 
325 degrees for 25 minutes, or until golden brown. 


Esther Skeen 
Chapter 0, North Carolina 


CHOCOLATE CUPCAKES 


3 tablespoons butter 

143 squares unsweetened chocolate 

| cup sugar 

2 eggs 

1 cup cake flour, sifted 

2 teaspoons baking powder 

4s cup milk 

Almond flavoring 

Melt together butter and chocolate. In a large 
bowl, combine all ingredients and beat well. 
Pour into muffin pans with paper linings. Bake 
350 degrees for 10 to 15 minutes. Yield: 10 to l2. 


Eugenia Beard 
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CHOCOLATE SHEET CAKE 


cups flour 

cups sugar 

teaspoon baking soda 
Cup water 

cup margarine 
tablespoons cocoa 
cup sour milk 

eggs, beaten 
teaspoon vanilla 
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In a large bowl, sift flour, sugar and baking soda 
and set aside. Combine water, margarine and cocoa 
in a large saucepan; bring to a boil, stirring 
constantly. Stir cocoa mixture into flour mixture. 
Add remaining ingredients, blending well. This is 
a thin batter. Pour into large, flat pan. Bake 
350 degrees for 20 minutes. 


Erositangk 
4, cup margarine 
6 tablespoons milk 
3 tablespoons cocoa 
1 1l-pound box confectioner's sugar 
1 teaspoon vanilla 
1 cup nuts, chopped 


In a saucepan, combine margarine, milk and cocoa and 
bring to a boil. Remove from heat. Add remaining 
ingredients. Blend until smooth. Spread over 

warm cake. (Optional: Jean Merritt adds 2 cups 
angel flake coconut to the frosting at the same 

time the nuts are added.) 


Myrtle Simmons 
Jean Merritt 


os 


TEXAS GERMAN CHOCOLATE CAKE 


1 4-ounce package German's sweet chocolate 
4, cup boiling water 

1 cup butter or margarine 

2 cups sugar 

4 egg yolks, unbeaten 

24s cups sifted cake flour 

1; teaspoon salt 

1 cup buttermilk 

1 teaspoon baking soda e 
4 egg whites, stiffly beaten RAR Yee ae 
1 teaspoon vanilla 











Melt chocolate in boiling water and cool. Cream 
butter and sugar until fluffy. Add egg yolks one 
at a time, beating well after each addition. Add 
melted chocolate and vanilla. Mix well. Sift 
together flour, salt and soda; add alternately 
with buttermilk to chocolate mixture. Beat well 
until smooth. Fold in egg whites. Pour into 
three deep 8- or 9-inch layer pans. Bake in 
moderate oven at 350 degrees for 30 to 40 minutes. 
Cool and put layers together and cover with 

the coconut and pecan frosting below. 


Frosting: 
1 cup evaporated milk 


| cup sugar 

3 egg yolks 

4s cup butter or margarine 

1 teaspoon vanilla 

1-1/3 cups angel flake coconut 
] cup pecans, chopped 


Combine milk, sugar, egg yolks, butter and 

vanilla. Cook over medium heat until thickened 
(about 12 minutes), stirring constantly. Add 

angel flake coconut and pecans, beatiny until thick 
enough to spread. Yield: 2% cups of frosting. 


Monie Argo 
Chapter RM, California 


FRESH APPLE CAKE 


4; cup butter 

143 Cups sugar 

2 eggs, well beaten 

4 cups apples, pared and finely chopped 
1 cup whole bran cereal 

143 cups sifted flour 

2 teaspoons soda 

1 teaspoon cinnamon 

1 teaspoon nutmeg 

4, teaspoon salt 


Blend butter and sugar. Add eggs and beat well. 
Stir in apples. Sift together flour, soda, spices 
and salt. Add these and cereal to mixture. Spread 
in greased 13x9-inch pan. Bake at 350 degrees for 
about 40 to 45 minutes. When cool, add fluffy 
frosting. 


Pur yer GOs ulage 


243 teaspoons flour 


4s cup milk 
4s cup butter 
4, Cup sugar 


Measure flour in saucepan and add milk slowly. 
Cook over low heat, stirring constantly until thick. 
Cool. Add to hutter and sugar, beating until light. 
Spread on cake in pan and sprinkle with nuts, if 
desired. 


Jean Merritt 


RAW APPLE CAKE 


cup butter or corn oi] 

cup sugar 

egg 

cup flour : 

teaspoon soda y 
teaspoon cinnamon U 
teaspoon nutmeg 

teaspoon salt 


St SS a 
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2 cups raw apples, grated or chopped 
4s cup nuts, chopped 
4, cup raisins 


Combine all ingredients and mix well. Bake in 
greased 13x9-inch pan at 350 degrees until firm 
to touch and brown. Serve plain, or with 
Sweetened whipped cream, with added cinnamon or 
grated orange rind. 


Louise Mulcahy 
Chapter V, North Carolina 
Similar recipe by Maryan Thomas 


PINEAPPLE UPSIDE DOWN CAKE 


cup butter 

cup light brown sugar 

No. 2 can sliced pineapple 
eggs 

cup sugar 

tablespoons pineapple juice 
cup flour 

teaspoon baking powder 
teaspoon salt 
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In oven-proof 10-inch skillet or baking dish, 
melt butter and add brown sugar. Add drained 
pineapple slices to sugar mixture. Ina large 
bowl, beat eggs until light and lemon colored; 
gradually add sugar. Sift dry ingredients 
together and add alternately with juice. Pour 
batter over pineapple. Bake 350 degrees for 
20 minutes. 


Maryan Thomas 
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PRINCE OF WALES CAKE 


White Part: 

7 egg whites, beaten stiff 

1 cup butter (% pound) 

3 cups sugar (white) 

4 cups flour (sift before measuring) 

1 tablespoon baking powder 

1 or 2 cups blanched almonds, chopped 

1 cup warm water 

1 teaspoon each vanilla, lemon and 
almond extracts 


Cream butter and sugar together. Add 
part of whites, flour and water alter- 
nately then remainder of beaten whites. 
Add flavorings. Add almonds, well 
floured. Bake at 350 degrees for 30 
minutes in 9-inch shallow pans - makes 
3 layers. Note: Use part of measured 
flour for almonds. 





Dark Part: 

egg yolks and 1 whole egg 

cups white sugar 

cup molasses 

cup warm water 

cup butter (% pound) 

cup buttermilk 

teaspoon soda 

teaspoon baking powder, sifted with 
cups flour (sift before measuring) 
teaspoon cinnamon 

teaspoon cloves 

teaspoon nutmeg 

teaspoons ginger 

teaspoons allspice 

cups chopped muscat raisins, well 
floured, using part of measured flour 
(muscat raisins are sticky and seeded) 
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me 


Cream butter, sugar and eggs to a light 
batter. Add molasses, flour and soda 
dissolved in buttermilk. Flavor with 

1 teaspoon vanilla and 1 teaspoon lemon 
extracts. Stir in well floured raisins. 
Bake in 9-inch shallow pans at 300 degrees 
for 1 hour. This quantity makes 3 layers. 


Lemon Filling (this filling may be used 
for any cake - DOUBLE RECIPE FOR PRINCE 


OF WALES cake. ) 


2 eggs, whites and yolks beaten separately 
2 lemons - grated rinds - squeeze for 
4s cup juice 
2 tablespoons cornstarch (level) 
2 cups sugar 


Combine egg yolks, sugar, cornstarch, 
lemon juice, grated rind and stiffly 
beaten whites. Stir in 1 cup boiling 
water. Add 1 tablespoon butter (size of 
walnut). Cook mixture until thick. Beat 
thoroughly and when quite cool spread 
between layers, alternating white and 
dark. Spread also on top and sides. One 
teaspoon lemon extract adds flavor and 
yellow food coloring makes prettier 

cake. One dark and one white layer 
instead of 3 layers for each cake may 

be cut in squares to serve. 


Note: Do not skimp on filling for this 
cake. If baked a week before serving 
time, it mellows and is more delicious 
and moist. 


(This recipe may be too involved to be 
practical for this generation since it 
was popular in the 1900's.) 


Myrtle Simmons 
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OATMEAL CAKE 


% cups boiling water 
1 cup quick cooking oats 
4, cup Crisco 
1 cup sugar 
1 cup brown sugar 
2 eggs 
14g cups flour 
4s teaspoon soda 
4, teaspoot, cinnamon 
4s teaspoon nutmeg 
1 teaspoon vanilla 


Pour the boiling water over the oats. Set aside 
to soak. Cream together the Crisco, sugars and 
eggs, beating well. Whip the oat-water mixture 
and add to the creamed mixture. Add gradually the 
sifted flour, soda, cinnamon and nutmeg; add 
vanilla last. Bake in greased 1133x74-inch pan 

at 350 degrees for 45 to 50 minutes. Remove from 
oven and spread with topping. 


Topping: 
1 stick butter 
1 cup brown sugar 
2 egg yolks 
1 cup pecans, chopped 
1 cup angel flake coconut 


Cream butter and sugar; add eggs and beat well. 
Stir in coconut, nuts and enough milk to make 
mixture spread well over cake. Spread topping 

on cake and return to oven. Broil for 5 minutes, 
or until slightly browned. 


Margaret Dudley 


MARY LESTER'S PRUNE CAKE 


2 cups self-rising flour 

2 cups sugar 

1 teaspoon ground cinnamon 
1 teaspoon ground nutmeg 
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1 teaspoon ground allspice 

1 cup salad oil 

3 eggs 

1 8-ounce jar junior prunes with tapioca 
1 cup pecans, chopped 


Combine all ingredients in large bowl of electric 
mixer. Beat on medium speed just until well 

blended (do not overmix). Turn into greased and 
lightly floured 10-inch tube pan. Bake in 350-degree 
oven for 55 to 60 minutes, or until done. 


Margaret Dudley 


SPICE CAKE 


cup butter 

cup sugar 

eggs, separated 

cup sour milk or buttermilk 

cups cake flour 

teaspoon baking powder 

teaspoon cloves 

teaspoon cinnamon 

teaspoon nutmeg 

teaspoon soda in bit of hot water 
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Cream butter and sugar; add egg yolks. Sift flour, 
spices and baking powder. Add flour and milk 
alternately; add soda in hot water. Lastly, fold 
in beaten egg whites. Bake in loaf pan for 

45 minutes at 350 degrees, or two layer pans at 

350 degrees for 30 to 35 minutes. Ice with 

brown sugar frosting. 


Eugenia Beard 


COCA-COLA CAKE 


2 cups flour 

2 cups sugar 

143 cups miniature marshmallows 
1 stick butter 
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cup shortening 

tablespoons cocoa 

cup Coca-Cola 

eggs 

cup buttermilk | 

teaspoon soda, dissolved in the buttermilk 
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In a saucepan, melt butter, shortening, cocoa and 
Coca-Cola. In large bowl, combine flour, sugar 
and marshmallows; add melted ingredients and blend 
well. Stir in eggs and buttermilk, mixing 
thoroughly. Pour into buttered and floured 9- or 
10-inch tube pan. Bake at 350 degrees for 45 
minutes. Cool completely in pan before removing. 
(Cake crumbs easily.) Frost when cool. 


Frosting: 
3 tablespoons cocoa 


6 tablespoons Coca-Cola 

1 stick butter 

1 l-pound box confectioner's sugar 
4 cup nuts, chopped 


Melt cocoa, Coca-Cola and butter. Add confectioner's 
sugar, beating until smooth. Stir in nuts. 


Cissy Swepston 


RUBY'S GINGERBREAD 
(My mother - Ruby Lee Anderson) 


1 stick butter 
1/3 cup shortening 


4, cup sugar oO 
1 egg wv 
1 cup molasses oO 

oO 


24s cups flour 

1% teaspoons soda 

1 teaspoon salt 

1 teaspoon ginger 

1 teaspoon cloves 

1 cup boiling water 


Cream together shortening, butter and Sugar; add 
egg and molasses, beating well. Sift dry 
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ingredients together. Add to creamed mixture. 
Stir in boiling water (do not beat). Pour into 
buttered and floured 13x9-inch pan. Bake at 
350 degrees for 40 to 45 minutes, or until done. 


Cissy Swepston 


CALIFORNIA DATE FRUIT CAKE 


large eggs, room temperature 
cup sugar 

cup flour 

teaspoon baking powder 

teaspoon cinnamon 

teaspoon cloves (scant) 
teaspoon nutmeg (scant) 
teaspoon allspice 

teaspoon salt 

cups nuts, chopped 

pound dates, pitted and chopped 
teaspoon vanilla 

tablespoon melted butter 
teaspoon black walnut flavoring (scant) 
tablespoon bourbon 
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Beat eggs until frothy. Sift together all dry 
ingredients; pour over combined nuts and dates 

in a large bowl. Mix well. Add flavorings to 
beaten eggs; pour egg mixture over dates and nuts, 
blending thoroughly. Pour into buttered 9x5x3-inch 
loaf pan, or two small loaf pans. Bake at 300 
degrees for 143 to 2 hours. If desired, place a 
pan of water on bottom oven shelf for greater 
volume and shiny glaze. (Variation: At Christmas, 
add to batter 4 ounces candied cherries, 4 ounces 
candied pineapple and 1%; ounces citron. ) 


Amy Griscom 


EASY FRUIT CAKE 


pound butter or margarine 

cup sugar 

eggs 

tablespoons vanilla extract 
tablespoons lemon extract 

cups flour 

pound red cherries, cut 

pound green pineapple, quartered 
pound (4 cups) chopped pecans 
cup sherry 
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In a large bowl, cream together butter and 
sugar. Add eggs, one at a time, and beat 

well after each addition. Stir in flavorings. 
Cut candied fruits as desired and flour fruits 
and nuts with 4; cup flour. Beat remaining 
flour into creamed mixture. Stir in fruits 
and nuts. Pour into greased and floured tube 
pan, bottom of which is lined with brown 

paper which has been lightly greased. Bake 

in 350-degree oven for 1 hour and 15 minutes, 
or until done. Cool cake in pan 5 to 10 
minutes, then turn out on a rack. While still 
warm, pour sherry over the top. 


Bernice Farquharson 
Myrtle Simmons 


NUTTY FRUITCAKE 


5 cups nuts, chopped 

143 pounds dates, pitted and chopped 
4 pound candied cherries 

4, pound candied pineapple 

5 eggs 

lecupst oun 

1 cup sugar 


Combine all ingredients and pour into greased tube 
pan. Bake 30 minutes at 400 degrees; reduce heat 
to 350 degrees and bake 1% hours longer. 


Virginia Fox 
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DUTCH COCOA FROSTING 


cups powdered sugar 
tablespoon cream 
tablespoon butter 
tablespoon Crisco 

egg white unbeaten 
tablespoons Dutch cocoa 
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Combine all ingredients and mix thoroughly. This 
will remain same consistency. 


Jan Dodge 


MAGIC FROSTING 


2'5 Cups sugar 

cup water 

cup light corn syrup 
egg whites 

teaspoon salt 
tablespoons sugar 
teaspoon vanilla 
teaspoon lemon extract 
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In a saucepan, combine sugar, water and 
syrup. Cook to 242 degrees, or Unt isla 
reaches the firm ball stage. In a large 
bowl, beat egg whites until stiff, gradually 
adding sugar and salt. Slowly pour hot 
sugar syrup into beaten egg whites, beating 
constantly until mixture holds its shape. 
Stir in flavorings. Spread on cake when 
cool enough not to run off. (This frosting 
may be placed in tightly covered container 
and stored several days in refrigerator. 
Also, the frosted cake may be frozen.) 


Myrtle Simmons 
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SAVANNAH FUDGE ICING 


133 cups granulated sugar 

4’, tablespoons cocoa 

Dash salt 

6 tablespoons evaporated milk 
3/4 stick margarine 

143 teaspoons vanilla 


Combine first five ingredients in a saucepan; bring 
to a boil and boil exactly one minute. Remove from 
heat and add vanilla. Beat until shiny (at least 

4 minutes) and until icing drips from beaters and 
then stops. Ices 8- or 9-inch layer cake. 


Bernice Farquharson 


HOT FUDGE SAUCE 


cup cocoa 
cup sugar 

cup light corn syrup 

cup light cream or evaporated milk 
teaspoon salt 

tablespoons butter 

teaspoon vanilla 
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Combine all ingredients, except vanilla, in a 
Saucepan. Cook over medium heat, stirring 
constantly until mixture boils. Boil 3 minutes 
briskly, stirring occasionally. Remove from 

heat and add vanilla. Serve warm. May be stored 
in refrigerator. 


Ruth Cooley 
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LOUISIANA FUDGE 


2 cups sugar 

2 squares dark chocolate (or 2 tablespoons cocoa) 
1 cup evaporated milk 

Butter size of egg 

1] teaspoon vanilla 


Combine all ingredients in saucepan and let come 
to boil slowly. Boil approximately 7 minutes, or 
until forms soft ball in cool water. Remove from 
heat, beat until it begins to look dry and then 
drop by teaspoonful on waxed paper (or pour into 
buttered dish and cut in squares). 


Jan Dodge 


SEA FOAM PECANS 


1 egg white, very stiffly beaten 
3/4 cup brown sugar 

1 teaspoon vanilla 

2 cups pecan halves 


Combine all ingredients and pour into heavily greased 
pan in 250-degree oven for 20 minutes. Leave in oven 
for 30 minutes longer with heat turned off. 


Pearl Whisnant 
Catharine Calvert 
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PECAN ROLL 


1 cup light brown sugar 

2 cups sugar 

+s Cup white Karo 

1 cup milk 

+4 Cup confectioner's sugar 

144 cups pecans, finely chopped 


Cook sugars, Karo and milk slowly until forms soft 
~ ball in water. Cool at room temperature until 
lukewarm. Beat. Turn onto board, dust with % cup 
powdered sugar and knead until firm. Shape into 
rolls and cover outside with pecan meats. 


Jan Dodge 


RAW PEANUT CANDY 


cup sugar 
cup white Karo 

Cup water 

cup raw peanuts 
tablespoon butter 
teaspoon baking soda 
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Combine sugar, white Karo and water. Cook to hard 
boil (254 degrees). Add the peanuts, stirring 
constantly. Cook until begins to turn brown (300 
degrees, or hard crack, if tested in water). Remove 
from stove and add butter and baking soda. Stir 

and pour out in greased pan. Spread thin. When 
cool, break in pieces. 


Margaret Dudley 
Catharine Calvert 
Miriam Matthews 


CREAMY FUDGE 


2 cups sugar 

4% cup white Karo 

4 cup water 

2 or 3 ounces of chocolate 
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] tablespoon butter or margarine 
] teaspoon vanilla 


In a saucepan, combine sugar, Karo and water. Cook 
over low heat until sugar dissolves. Then boil to 
"soft ball" stage when tested in cold water. Remove 
from heat and add chocolate and butter. Beat until 
creamy. When about ready to pour into pan to set, 
add vanilla. 


Catharine Calvert 


PEARL WHISNANT'S PEPPERMINTS 


1] cup water 
3 cups sugar 3 cad ? 
4, cup butter Q 


1 teaspoon peppermint extract 


Heat first three ingredients to 258 degrees. Cool 
on a marble slab. Add peppermint extract and pull. 


Pearl Whisnant 


SPICED NUTS 


tablespoons cold water 

egg white, slightly beaten 
cup sugar 

cups pecan halves 

teaspoon cinnamon 

teaspoon cloves 

teaspoon allspice 

teaspoon salt 
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Add water to egg white, then add sugar, cinnamon, 
cloves, allspice and salt, mixing well. Let stand 
until sugar is dissolved (about 15 Minmucesye enDp 
the nuts in the mixture. Spread on cooky sheet, 
placing the flat side of the nut down. Bake ina 
very slow oven (250 degrees) until golden (about 
Tanwar. 


Bernice Farquharson 
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CHICKEN DIABLE 


| 2%- to 3-pound chicken, cup up 
1 tablespoon margarine 

*s Cup honey 

4 Cup prepared mustard 

7 teaspoon salt 

1 teaspoon curry powder 


Melt margarine in shallow baking dish; stir in 
remaining ingredients. Roll chicken pieces in 
butter mixture to coat both sides. Arrange, meaty 
side up, in a single layer in same pan. Bake in 
preheated 375-degree oven 55 to 60 minutes, or 
until chicken is tender. 


Ruth Clark 


BREAST OF CHICKEN 


8 breasts of chicken, boned 

8 strips bacon 

1 3-ounce package smoked dried beef 

1 8-ounce carton sour cream 

1 10%-ounce can mushroom soup, undiluted 


Cover bottom of 13x9-inch greased baking dish with 
dried beef. Wrap bacon in spiral fashion around 
each chicken breast and place on dried beef. Mix 
together sour cream and soup. Pour over chicken. 
Bake uncovered at 300 degrees for 2 to 3 hours. 


Ruth Whittecar Matkins 
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NOEL CHICKEN 


4 large chicken breasts, cut in half 

1 10%-ounce can cream of mushroom soup 
] 3-ounce can broiled mushroom crowns 
1 cup sour cream 

4s, cup sherry 

Paprika 


Place chicken breasts, skin side up, in 11x8-inch 
baking dish. With exception of paprika, combine 
remaining ingredients, including mushroom liquid. 
Pour over chicken. Sprinkle generously with 
paprika. Bake 350 degrees for 1 to 1% hours. 
Serves 8. 


Bea Blankenship 


CHICKEN BOMBAY 


3/4 cup sour cream 

cup lime juice 

teaspoon onion, grated 

teaspoon ground ginger 

teaspoon salt 

teaspoon Kitchen Bouquet 

teaspoon chili powder 

whole chicken breasts, cut in half 
cup flake coconut 
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Marinate chicken in first seven ingredients at 
least four hours in refrigerator. Broil chicken 
eight inches from heat. Turn and brush several 
times with sauce. Broil about 30 minutes or until 
chicken is done. Just before serving, brush with 
remaining sauce and sprinkle with coconut. 

Serves 4. 


Ruth Clark 
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QUICK CHICKEN NEWBURG 


tablespoons onions, chopped 

tablespoons margarine or butter 
tablespoons flour | 

cup milk 

10-ounce can frozen cream of shrimp soup 
cups chicken or turkey, diced 

cup stuffed olives, sliced 
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In a Saucepan, saute onion in melted margarine; stir 
in flour and milk. Cook, stirring constantly until 
thickened. Add can frozen soup, stir to break and 
set aside to thaw. At serving time, add chicken 

and olives. Reheat until bubbly. Serve over hot 
rice or Chinese noodles. Serves 4. 


Ruth Whittecar 






QUICK CHICKEN IN WINE 


1 3-pound chicken, cut into pieces 
1 10%-ounce can mushroom soup, undiluted . 

1 10'-ounce can onion soup, undiluted sea fes 
1 cup dry white wine 

Combine above ingredients and pour over chicken. 
Place in flat baking dish or 13x9-inch pan. Cover 
and bake at 300 degrees for 2% hours. Serves 4. 


Barbara Town 


SHRIMP-CHICKEN CASSEROLE 


2 cups quick rice 

1 10%-ounce can chicken broth 

1 10%-ounce can cream of mushroom soup 
1% cups cooked chicken 

1 cup shrimp, raw 

2 tablespoons curry powder 

1 soup can milk 


Combine all ingredients and pour into a 2’s-quart 
casserole. Heat at 350 degrees 30 to 45 minutes, 


or until bubbly. 
Jan Dodge 
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CHICKEN CASSEROLE DELUXE 


1 5%-ounce package Noodles Romanoff 

1 10%-ounce can cream of mushroom soup 

2 cups cooked chicken, cubed 

1 10-ounce package frozen, chopped broccoli, thawed 
and drained 

4 cup ripe olives, cut into wedges 


Prepare noodles as directed on package, except use 
3/4 cup milk. Stir in soup, chicken, broccoli and 
olives. Pour into ungreased 2-quart casserole. 

Cover and bake in preheated 350-degree oven for 

25 to 30 minutes until broccoli is tender. Serves 8. 


Bea Blankenship 


CHICKEN AND WILD RICE CASSEROLE 


6-ounce box wild rice 

roasted 2%- to 3-pound chicken 
10%s-ounce cans cream of mushroom soup 
pound margarine 

3-ounce cans sliced mushrooms 
teaspoon thyme 

teaspoon oregano 

4 teaspoon sage 

Salt and pepper to taste 
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Soak rice in warm water, changing water until rice 
is clean. Cook by directions on box. When tender 
add butter and let melt into rice. Cut up chicken, 
removing bones. Add mushroom soup, one can of 
mushrooms and all seasonings to the chicken. Pour 
one-half of the rice into a greased casserole, then 
the chicken mixture and then the remaining rice. 
Top with other can of mushrooms and dabs of butter. 
Bake covered at 350 degrees about an hour. (This 
may be made the day before and refrigerated. Add 

a little to the cooking time if put into oven cold. 
Good served with green salad, hot French bread, 
cranberry sauce and white wine. ) 


Bernice Farquharson 
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CHICKEN-RICE DISH WITH SHERRY 


1 to l’s cups regular rice (not instant) 
6 to 10 pieces cut-up chicken 

] 104-ounce can cream of mushroom soup 
1 10%-ounce can onion soup 

1] cup cooking sherry 


Spread uncooked rice over bottom of greased 13x9-inch 
Shallow pan. Place chicken pieces over rice. Ina 
bowl, mix the soups with the sherry. Pour over the 
chicken and rice. Bake at 3/75 degrees for one hour, 
covering with foil for first 30 minutes. (Note: 
Substitute 1 cup chicken bouillon for sherry, if 
desired. ) 





Margaret Whittecar Garrison 
Chapter CQ, Florida 


CHICKEN STRATA 





8 slices day-old bread 

2 cups cooked chicken, diced h 

1 cup onion, chopped (ys 
1, cup green pepper, chopped ae 

1 cup celery, finely chopped Qe 
' cup mayonnaise be 5 
3/4 teaspoon salt a 
Pepper 


2 eggs, slightly beaten 

145 cups milk (or 3/4 cup milk-and 3/4 cup sherry) 
1 10%-ounce can cream of mushroom soup, undiluted 
1, cup cheese, shredded 

Almonds (optional) 


Butter two slices bread and cut into %-inch cubes; 
set aside. Cut remaining bread in cubes. Place 
one-half of unbuttered cubes over bottom of buttered 
8y8x2-inch dish. Combine chicken, vegetables, 
mayonnaise and seasonings. Make 2 layers - spoon 
over cubes. Add remaining cubes over chicken. Combine 
eggs and milk. Spoon over all.— Chill overnight. 
Spread soup on top; sprinkle with buttered cubes. 
Bake in 325-degree oven 25 minutes or until set, — 
sprinkling cheese over all just before end of baking 
time. 


Vera Lawrence 
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GINNY LAMB'S HOT CHICKEN SALAD 


2 cups cooked chicken, cut up 
143 cups American cheese, grated 
teaspoon salt 

small onion, grated 

cups celery, thinly sliced 
cup mayonnaise 

tablespoons lemon juice 

cup blanched almonds, chopped 
Cornflakes, crumbled 
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Combine all ingredients. Pour into buttered 
shallow baking dish. Top with crumbled 
cornflakes. Bake 350 degrees 30 minutes. 
Serves 6. 


Ruth Calvert Parks 
Chapter CG, Michigan 


HOT CHICKEN SALAD 


cups chicken, diced 

cups celery, diced 

cup slivered almonds 

teaspoon Accent 

teaspoon onion salt 
tablespoons lemon juice 

cup mayonnaise 

cup Old English cheese, grated 
cup potato chips, crushed 
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Combine first seven ingredients in a lightly 
buttered 2-quart casserole. Sprinkle grated 
cheese and potato chips over top and bake 45 
minutes at 325 degrees. Serves 6. 


Barbara Town 
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CHICKEN COMBO CASSEROLE 


2 cups cooked chicken or turkey 


1 cup seasoned bread stuffing cubes 

] cup julienne-style cooked carrots, drained 
(reserve liquid) 

* Cup ripe olives, sliced and drained 

4 Cup onion, finely chopped 

| teaspoon salt 

4 teaspoon pepper 

3/4 cup liquid (from carrots plus water, if 


needed ) 
3/4 cup mayonnaise or salad dressing 


Topping: 

3/4 cup flour 
teaspoon salt 
teaspoon celery seed 
cup sharp Cheddar cheese, shredded 
Cup mayonnaise or salad dressing 
cup chopped almonds 
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Combine all ingredients for casserole. Spread 
in ungreased 12x8-inch baking dish. Combine 
topping ingredients, except almonds. Crumble 
topping over meat mixture. Sprinkle with 
almonds. Bake 325 degrees 30 to 35 minutes. 
If desired, may broil 3 to 5 minutes before 
serving. Serves 6 to 8. 


Norma Ernst 


COMPANY CHICKEN-NOODLE BAKE 


8 ounces wide or lasagna noodles 

1 10%-ounce can mushroom soup 

2/3 cup milk 

1, teaspoon salt 

1, teaspoon poultry seasoning 

2 3-ounce packages cream cheese 

1 cup cream style cottage cheese 

1/3 cup stuffed green olives, sliced 
1/3 cup onion, chopped 
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1/3 cup green pepper, chopped 
% cup minced parsley 

3 cups cooked chicken, diced 
145 cups buttered bread crumbs 


Cook noodles according to package directions; 
rinse and drain. Combine soup, milk, salt 

and poultry seasoning. Blend well. Beat 
cheeses together; stir in olives, onion, green 
pepper and parsley. Place half the noodles 

in buttered 11x7-inch baking dish, spread with 
half cheese mixture, half diced chicken and 
half soup mixture. Repeat layers. Top with 
buttered crumbs. Bake 375 degrees 45 minutes, 
or until mixture bubbles. Let stand 10 minutes. 
serves 8. 


Ruth Clark 


CHICKEN LOAF 


cups chicken, diced 
cups bread crumbs 
cup cooked rice 

cup pimiento 

cups chicken broth 
eggs, beaten 
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Combine all ingredients, adding eggs last. 
Pour into 12x8-inch baking pan, which has 
been greased or lined with aluminum foil. 
Bake 1 hour at 350 degrees. Serve hot with 
Sauce on top. 


Sauce: 
% cup butter 
yacupe fi OUK 
1 pint chicken broth (add milk to make 
1 pint, if necessary) 
] 8-ounce can mushrooms 
Salt and pepper to taste 
] teaspoon lemon juice 
1 teaspoon chopped parsley 
4 CUD. Grednime 
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To make sauce, melt the butter and then add 

flour and chicken broth. Cook until 

thickened. Add mushrooms, salt and pepper. GP 
Add the lemon juice and parsley to the cream. 

Stir all together. Serve hot. 


Miriam Matthews 


CHICKEN, BARLEY AND MUSHROOM CASSEROLE 


tablespoons butter ae 
cup medium grain barley 

cup celery, sliced \ 
cup onion, thinly sliced 

3-ounce can mushrooms, chopped or sliced 

cup chicken bouillon 

11-ounce can mandarin oranges 

tablespoon pimiento, chopped Sp 
teaspoon salt , 


teaspoon poultry seasoning 
Dash pepper 
1 24-pound chicken, cut up 


2 teaspoons Kitchen Bouquet 
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In large skillet melt butter. Add barley, 
celery and onion; cook about 10 minutes, 

until golden. Add mushrooms , including broth, 
bouillon, juice from oranges, pimiento, salt, 
seasoning and pepper. Mix well and spread in © 
flat 3-quart baking dish. Brush chicken with 
Kitchen Bouquet and arrange on top of barley. 
Cover with foil and bake in preheated 350-degree 
oven for 45 minutes. Remove foil and arrange 
oranges on top of chicken and around edge of 
baking dish. Cover again with foil and bake 

30 minutes more. Serves 4 to 6. 


Ruth Clark e 
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CHICKEN-DRESSING BAKE 


1 8-ounce package herb seasoned stuffing mix 
] 10%-ounce can cream of mushroom soup 

2 cups chicken broth 

2 eggs, well beaten 

245 cups cooked chicken or turkey, diced 

* Cup milk 

2 tablespoons canned pimiento, chopped 


Toss stuffing mix with half can of soup, the broth 
and eggs. Spread mixture in 11x7xl%-inch pan. Top 
with cooked chicken or turkey. Combine remaining 
half can of soup with milk and pimientos; pour over 
all. Cover with foil. Bake in moderate oven 350 
degrees for 45 minutes, or until set. Cut in 
Squares. Serves 6 to 8. 


Skip McKinnon 


BARBARA'S PENNSYLVANIA DUTCH CHICKEN ROLLS 


pound pork sausage, broken into pieces 
medium onion, grated 

cup fresh bread crumbs 

tablespoons parsley 

whole chicken breasts, boned and cut in half 
tablespoons butter or margarine 

Stalk celery 


carrot, peeled and grated TN 
cup flour 
teaspoon oregano 


143 cups chicken broth 
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Pound chicken breasts, lightly salt and pepper. 

Saute sausage in hot skillet about 2 minutes. Add 

4, onion and continue cooking 15 minutes. Stir in 
bread crumbs and parsley. Spread on chicken. Roll, 
fasten with toothpicks. In skillet, melt margarine 
and brown chicken rolls until golden. Remove from 
pan. Add remaining onion, carrot and celery. Saute 
for 2 minutes. Add flour, oregano and chicken broth, 
Sti rei ndnuic tach Chee mene GU Ch uiaoSmeCO, DOL iw = GOVEL 
with lid and simmer 1 hour. Serve with rice. Serves 
4 to 6. 


Ruth Clark 
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CHICKEN SUPREME 


Stew a 4- to 5-pound chicken until tender. Set 
ae chicken to cool, then cut into pieces. Save 
ECOL: | 


Bread Dressing: Soak one loaf of bread, lightly 
toasted, in broth. Add minced onion, celery salt 
and poultry seasoning. Salt and pepper to taste. 
Put dressing in long shallow baking dish (1 to 2 
inches thick). Bake at 350 degrees for one hour. 
Top with chicken custard. 


Chicken Custard: 
4 tablespoons fat from chicken broth 
4 tablespoons flour 
4 eggs, separated 
1 quart milk 
Cut-up chicken pieces 
Bread crumbs 


In a saucepan, over low heat, combine chicken fat 
and flour. Blend well. Beat egg yolks, add milk; 
stir this mixture into roux and cook until custard 
coats a spoon - about 3 minutes. Cool slightly, 

fold in stiffly beaten egg whites and chicken 

pieces. Pour over bread dressing. Top with crumbs. 
Bake at 350 degrees for 30 minutes. Serves 16 to 20. 
(This is a P.E.0. specialty from Tulsa, Oklahoma. ) 


Ruth Whittecar 


BAKED CHICKEN SQUARES 


Place chicken in covered container with celery tops 
and one onion. Bake 325 degrees for 1 hour, or until 
done. Save broth for later use in recipe. Cool chicken. 


3 cups cooked chicken, chopped = 
2 cups bread crumbs 
1 cup cooked rice 

4 tablespoons pimiento t 
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3 eggs 
2 cups broth or milk (or combination) 
1 10%-ounce can chicken soup, undiluted 


1 


1s cup almonds (optional) 


Mushroom Sauce: 
]} 10%-ounce can mushroom soup 
SAG UDOM hk 
1 4-ounce can mushrooms, drained 
Salt and pepper to taste 


Combine all ingredients. Bake in buttered 
12x8-inch tliat’ baking dishsines50-cedveckoven 
for 45 minutes. Serve with mushroom sauce 
made by heating soup, milk, mushrooms, salt 
and pepper. 


Jean Merritt 


TURKEY OR CHICKEN DIVAN 


1 10-ounce package frozen broccoli spears, cooked 
4 slices cooked chicken or turkey 

] 10%-ounce can mushroom soup 

1/3 cup milk 

1 cup sharp Cheddar cheese, grated 


Arrange broccoli in 14-quart casserole. Top with 
chicken or turkey slices. Pour over blended soup 
and milk, and top with cheese. Bake 450 degrees 
for 15 minutes, or until cheese is light brown. 
Serves 4. (Recipe may be increased as desired.) 


Esther Osborne | 





CHICKEN DIVAN 


5-pound roasting hen 
tablespoon salt 
10%-ounce can cream of celery soup 
cup milk 

teaspoon nutmeg 

cup mayonnaise 


5S eel ere) ee 


82 


2 Cup heavy cream, whipped 


3 tablespoons sherry 

1 teaspoon Worcestershire sauce 

2 10-ounce packages frozen broccoli, cooked 
according to package directions 

5 Cup Parmesan cheese 


In a large saucepan, half cover hen with water; 

add salt. Cover and simmer about 2 hours or until 
tender. Set aside to cool quickly. Heat together 
soup, milk and nutmeg. Fold in mayonnaise, heavy 
cream, sherry and Worcestershire sauce. Ina large 
Flat 3-quart baking dish, arrange cooked and drained 
broccoli spears. Sprinkle with % cup Parmesan cheese. 
Remove skin from chicken, slice breast and leg meat 
(using all the chicken meat). Arrange over broccoli. 
Pour sauce over all and sprinkle with remaining 
Parmesan cheese. Broil until brown and bubbly - 
about 5 minutes. (This dish can be prepared early 
in the day, later warmed in the oven, and broiled 
just before serving. ) 


Carmie Griscom 


CHICKEN TETRAZZINI 


cup butter 

cup mushrooms 

Cup onions, chopped 

cup flour 

cups chicken broth 

cup cream 

Salt and pepper 

1 teaspoon poultry seasoning 
2 cups chicken, cooked and cubed 
8 ounces spaghetti, cooked 

4s cup grated Parmesan cheese 
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Brown mushrooms and onions in butter. Stir in 
flour; add broth, cream and seasonings. Cook until 
thick. Alternate layers of spaghetti, chicken and 
sauce in a buttered 2-quart casserole. Sprinkle 
cheese on top. Bake at 400 degrees for 20 minutes. 


Ruth Cooley 
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CHICKEN TETRAZZINI 


1 large hen (5 to 6 pounds), cooked 
pound spaghetti 

12-ounce bottle stuffed olives, sliced 

pound sharp Cheddar cheese, grated 

cup broken pecans 

pint (2 cups) chicken stock (I use the canned, 
because I like the seasonings in it.) 
10%-ounce can cream of mushroom soup 
stalks celery, chopped 

onions, chopped 

tablespoons butter 

tablespoon Worcestershire sauce 

Salt and pepper to taste 
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Cook celery and onion in butter. Add stock and 
seasonings. Simmer for 15 minutes. Add soup and 
cheese. Cook spaghetti and add to mixture. Let 
stand for one hour. Cut up hen. Add pieces and 
olives to first mixture. (Can be frozen at this 
point in one large pan or two smaller ONES. ao 
serve, heat in 350-degree oven until thawed and 
hot. 
Carmie Griscom 


CHICKEN-IN-A-POT 


1 teaspoon salt 

teaspoon dried thyme, crushed | 
teaspoon dried marjoram, crushed 
teaspoon celery salt 

teaspoon pepper 

3-pound broiler fryer 






jeg Sara Merty Nee 


Combine first five ingredients and rub on chicken. 
Sprinkle inside with additional salt. Truss. 
Place chicken (breast up) in a Dutch oven. Cover 
tightly and place in cold oven. Turn oven on to 
400 degrees. Roast for 1% hours or until meat is 
tender. Serves 4. 


Betty Butler Allen 
Chapter R, North Carolina 
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CHICKEN AND BEAN SPROUT CASSEROLE 


cups chicken, diced 

10%-ounce can mushroom soup 

3- or 4-ounce can mushroom pieces 
l-pound can bean sprouts 

cup celery, chopped 

cup slivered almonds 

cup milk 

eggs, beaten 

Soy sauce, to taste 

Chop Suey noodles or croutons 
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Combine all ingredients. Turn into buttered 1-quart 
casserole. Top with noodles or croutons. Sprinkle 
with cheese, if desired. Bake 350 degrees for 1 hour. 


Catharine Calvert 


HOT CHICKEN PARTY CASSEROLE 


cups chicken, diced 

cups celery, chopped 

cup plus 2 or 3 tablespoons mayonnaise 
teaspoons lemon juice 

teaspoon Accent 

teaspoon salt 

tablespoon onion, grated 

cup cream of chicken soup 

cup cheese, grated 

egg yolks, hard-cooked, chopped 
cup slivered almonds 

cups bread crumbs or potato chips 
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Combine all ingredients and turn into buttered 2-quart 
casserole or flat baking dish. Top with crumbs or 

chips. Bake 350 degrees for 30 minutes or until bubbly. 
Serves 8 to 10. 


Catharine Calvert 
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CHICKEN-HAM CASSEROLE 


8 slices bacon 

8 pieces ham, sliced thin 

8 chicken thighs, boned 

Salt and pepper to taste 

1 8-ounce can mushroom slices 
1 8-ounce carton sour cream 


Saute bacon until half done. Place ham slices in 
bottom of flat baking dish. Wrap each chicken 
thigh with slice of bacon and place on ham slice. 
Salt and pepper. Mix soup and sour cream together 
and pour over casserole. Cover with aluminum 
foil. Bake 300 degrees for 2% hours. Remove foil 
last 30 minutes. 


Maryan Thomas 


ASPARAGUS-CHICKEN CASSEROLE 


l-pound can asparagus 

cups chicken, diced 

1%-ounce package Lipton Dry Chicken Noodle Soup Mix 
tablespoons butter 

tablespoons flour 

tablespoons Parmesan cheese 
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Cook soup as directed. Drain noodles; save broth. 
Spread noodles in buttered casserole and layer with 
asparagus and chicken. Make a sauce of the broth, 
butter, flour and cheese. Pour over casserole. 
Cover with buttered bread crumbs and more cheese 

on top. Bake in oven until heated through. 


Virginia Fox 


RICE STUFFING FOR CORNISH HENS 


3/4 cup boiled brown rice 

2 tablespoons onion, chopped 

% cup celery, chopped and sauteed in butter 
1% cup mushrooms, sauteed in butter 

] teaspoon chopped parsley 

Pinch sage 

Pinch garlic powder 

] tablespoon cream 

] teaspoon lemon 
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Blend all ingredients and stuff into cavities of 
two Cornish hens. Roast at 450 degrees for 20 
minutes. Rub hens with garlic and butter, baste 
with sherry and bake 35 minutes more at 350 degrees. 


Maryan Thomas 





WILD DUCK 


2 wild ducks, quartered 

- 2 tablespoons butter 

4 cup fresh mushrooms 

4 Cup mild onion, chopped 
2 tablespoons flour 

1 cup chicken broth (either canned or fresh) 
1/3 cup Burgundy or other red dry wine 

1 bay leaf 

4s teaspoon salt 

% teaspoon pepper 


Simmer duck, covered in small amount of salted water, 
for 20 minutes. Remove and dry with paper towels. 
Brown duck in hot butter. Arrange duck quarters in 
2-quart casserole. In pan in which ducks were browned, 
Saute mushrooms and onion; add flour and when brown 
stir in remaining ingredients. Simmer 5 minutes. Pour 
over ducks, cover and bake in a moderate oven, 350 
degrees, for 1% hours or until tender. Add more wine 
if needed. 

Vashti Lamb 

(Mrs. Lamb's family recipe) 


BROILED DOVE OR QUAIL 


8 doves or quail 

3/4 cup melted butter 
Salt and pepper 
Currant jelly 


Split doves or quail in half lengthwise. Brush with 
melted butter, salt and pepper. Place birds skin side 
up in broiler pan without rack 4 or 5 inches from heat. 
While cooking, brush several times with butter. When 
brown, turn birds and broil on other side, brushing 
with butter. Cook until brown and tender, reducing 
heat if necessary. Serve with currant jelly. 


Vashti Lamb 
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BERNICE'S BROWNIES 


ounces unsweetened chocolate 
cup butter 

eggs 

teaspoon salt 

Cups sugar 

teaspoon vanilla 

cup flour 

cup nuts, chopped 
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Melt together chocolate and butter; cool. Beat 
eggs until light, gradually adding salt and sugar. 
Fold in melted chocolate and vanilla. Stir in 
flour and nuts, blending thoroughly. Pour into 
a buttered 13x9-inch pan. Bake 325 degrees for 
30 minutes or until done. Yield: 54 1x2-inch 
bars - "Than which there are no others.” 


Myrtle Simmons 
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PARTY FUDGE BROWNIES 


1 22%s-ounce package family size brownie mix 
1 15-ounce box fudge frosting mix 

1% cups miniature marshmallows 

4, cup nuts (optional) 


Prepare fudge brownie mix according to package 

_ directions. Bake 5 minutes less than recipe 
directs. Prepare frosting mix as directed. When 
brownies are removed from oven, top with marsh- 
mallows, then spread with frosting mix and swirl 
around. Top with nuts, if desired, or incorporate 
nuts into the brownie batter. Cut into squares 
and top with ice cream for an easy party dessert. 





Theresa Argo 


BLOND BROWNIES 


4; cup butter or margarine 
4s teaspoon salt 

2 cups brown sugar 

2 eggs 

1-1/3 cups flour 

2 teaspoons baking powder 
1 teaspoon vanilla 

3/4 cup nuts, chopped 





In saucepan melt butter; remove from heat and add 
other ingredients in order listed, mixing 
thoroughly. Spread in well greased 9-?nch square 
pan and bake at 350 degrees for 30 to 35 minutes. 
Cool slightly and cut into two-inch squares. 
Yield: 20 squares. 


Bea Blankenship 
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MRS. COREY DOWD'S "DESSERT" BARS 


1 egg, beaten lightly 

| cup sugar 

1 cup milk 

2 sticks margarine, melted 

1 cup graham cracker crumbs 

1 cup walnuts, chopped 

] 7-ounce can angel flake coconut 
Graham crackers 


In a saucepan, combine egg, sugar and milk, beating 
Slightly. Stir in melted margarine. Bring to a 

boil, stirring constantly. Boil 3 minutes. Remove 
from heat; stir in graham cracker crumbs, nuts and 
coconut. Line 13x9-inch pan with whole graham 
crackers. Pour sauce over crackers (it will be 

thin). Cool and frost with given recipe. Refrigerate 
overnight. Cut into squares. Makes 40. 


Frosting: 
3/4 stick soft margarine 
2 cups confectioner's sugar 
1 to 2 tablespoons milk 
4; teaspoon vanilla 


Gertrude Higdon 


BUTTERSCOTCH SQUARES 


1; cup butter 

1 cup brown sugar 

1 egg 

3/4 cup flour 

1 teaspoon baking powder 

1 cup nuts, chopped and floured 


In saucepan, heat butter and sugar slowly to 
form a smooth paste. Cool slightly. Add egg 
and beat well. Add baking powder, flour and 
nuts; blend well. Pour into 8-inch square pan. 
Bake at 350 degrees for 35 minutes. Cool and 
cut into squares. 


Esther Osborne 
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CHOCO-CHEWY SCOTCH BARS ans. 


12-ounce package semi-sweet chocolate pieces oD 
15-ounce can sweetened condensed milk =. 
tablespoons butter or margarine eg 
cup butter or margarine, melted (® y 


1-pound box or 2% cups firmly packed brown sugar 
eggs a 
cups all purpose flour 

teaspoon salt a 





teaspoon vanilla 
cup pecans, chopped \ 
cup angel flake coconut ae 


{ 
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In double boiler, melt chocolate pieces with 
condensed milk and 2 tablespoons butter; blend until 
smooth. Set aside. In large mixing bowl, combine 

1 cup melted butter, brown sugar and eggs. Add 
flour and salt. Blend well. (Note: If self-rising 
flour is used, omit salt.) Stir in vanilla, pecans 
and coconut; mix well. Spread half of dough in 
ungreased 15xl0-inch jelly roll pan. Drizzle 
chocolate mixture over dough in pan. Dot top of 
chocolate mixture with remaining dough. Swirl 
slightly with tip of knife. Bake at 350 degrees 

for 30 to 35 minutes. Cool and cut. Yield: 48 bars. 


Skip McKinnon 


HELLO DOLLIES 


cups graham cracker crumbs 

stick butter, melted 

cup angel flake coconut 

cup nuts, chopped 

6-ounce package chocolate chips 
14-ounce can sweetened condensed milk 
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In a 9x9-inch pan, place the above ingredients in 
layers in the order listed above, pouring condensed 
milk over all. Bake at 375 degrees for 25 to 35 
minutes. Slice while warm. Chill. 


Monie Argo 
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COFFEE PECAN BARS 


cup margarine 

cup sugar 

eggs 

teaspoon vanilla 

GupeTour 

tablespoon instant coffee granules 
teaspoon salt 

cup pecans, chopped 
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Cream margarine and sugar. Add eggs and vanilla. 
Beat well. Slowly stir in flour, coffee and salt. 
Finally add chopped nuts. Bake at 350 degrees for 
35 minutes in a buttered 8- or 9-inch square pan. 
Cool. Sprinkle with confectioner's sugar. Cut 
into squares. (Smaller pan makes thicker bars. ) 
Yield: 16 to 24. 


Ruth Clark 


CARMEL NUT SQUARES 


2 eggs 

2 cups brown sugar 

1 stick (45 cup) margarine, melted 
T2nCUpSa moun 

1 teaspoon baking powder 

2 teaspoons vanilla 

1 cup walnuts, chopped 

Dash salt 


In a large bowl, beat eggs; add sugar and margarine, 
mixing well. Add remaining ingredients, stirring 
until well blended. Pour into 9-inch square pan. 
Bake at 350 degrees for 25 to 30 minutes. Sprinkle 
with confectioner's sugar before serving and cut 
into squares. 


Gertrude Higdon 
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LEMON FROSTED NUT BARS 


1 cup flour 

1 stick margarine 

2 eggs 

143 cups brown sugar 

4, teaspoon salt 

*e teaspoon vanilla 

143 cups pecans, chopped (with 2 tablespoons flour) 


Glaze: 
143 cups powdered sugar 
2 tablespoons catia of lemon juice 


Cream together flour and margarine. Pour in bottom 
of 12x9-inch pan and bake 12 minutes at 350 degrees. 
Mix the eggs, brown sugar, salt, vanilla and pecans. 
Spread this over hot flour and margarine mixture. 
Bake for 25 minutes at 350 degrees. Spread glaze 
over entire top while cake is still hot. Cool 
thoroughly before cutting into squares. Yield: 
30 squares. 


Catharine Calvert 


MEXICAN KISSES 


egg whites as 
cup peanuts, chopped 

cup coconut 

cup dates, chopped 

cup confectioner's sugar 
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Beat egg whites until stiff. Stir in sugar. 
Gently fold in peanuts, coconut and dates. Drop 
by teaspoonful onto well greased cooky sheet. 
Bake 350 degrees for 10 minutes, or until lightly 


brown. 


Esther Osborne 
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FILLED COOKIES 


* Cup shortening 

3/4 teaspoon salt 
teaspoon vanilla 

Cup sugar 

egg, beaten 

teaspoons baking powder 
cups sifted flour 

cup milk 


Mww—— 


Combine shortening, salt and vanilla. Add sugar; 
cream well. Add beaten egg. Sift flour with 
baking powder and add to first mixture alternately 
with milks. Chill doughs’ Roland) Sratchmet crs 
Filling: 

cup dates, chopped 

cup raisins 

Cup nuts 

cup sugar 

Cup water 
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Cook dates, sugar, raisins and water until thickened. 
Cool; add nuts. Cut cookies into round shapes. 

Place 43 teaspoon filling on top and cover with 
another cooky. Press together at edges. Bake at 

375 degrees for 15 minutes. (A must for Christmas. ) 


Virginia Fox 
EASY CHOCOLATE CHEWS 


4 egg whites, stiffly beaten 

1 cup sugar 

4s teaspoon salt 

1 6-ounce package chocolate bits, melted 
1] cup coconut 


Add sugar gradually to egg whites, beating until 
stiff. Combine remaining ingredients with egg 
whites, and drop by small teaspoonful on greased 
baking sheet. If desired, one may cut brown paper 
to fit the cooky sheet and place dough on this. 
When baked, slide onto damp paper towel, loosening 
cookies after steaming for a moment. Paper may be 
re-used for another batch. Bake 325 degrees 10 minutes. 


Ruth Whittecar 
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CORNFLAKE MACAROONS 


4 egg whites 

143 cups sugar 

*, Cup black walnuts, chopped 
] cup coconut 

3 cups cornflakes 


In a large bowl, beat egg whites until foamy; 
continue beating, adding sugar gradually until stiff. 
Fold in nuts, coconut and cornflakes. Drop by 
teaspoonful onto brown-papered cooky sheet. Bake 
325 degrees for 20 minutes. Lay on wet cloth to 
remove cookies easily from paper. 


Eugenia Beard 


TULLE COOKIES 


cup butter 

cup sugar 

teaspoon vanilla 

egg yolk 

eEuper oun, Si ted 
teaspoon baking powder 
% teaspoon salt 

Currant jelly 
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Cream sugar and butter. Add vanilla and egg yolk, 
mixing well. Add dry ingredients and blend. Drop 
by teaspoonful on greased cooky sheet. Make 
indentation in the center of each cooky and fill 
with a dot of currant jelly. Bake 400 degrees 

for 7 minutes. 


Maryan Thomas 
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MOST DELICIOUS COOKIES 


143 sticks margarine 
cup brown sugar 
cup white sugar 
egg, well beaten 
teaspoon vanilla 
cup all purpose flour 
teaspoon baking powder 
teaspoon soda 
teaspoon salt 
teaspoon cinnamon 
ecan halves 
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Cream together margarine and sugars; add egg and 
blend well. Sift dry ingredients and add to creamed 
mixture, blending thoroughly. Drop batter by 
teaspoonful onto greased cooky sheets. Put pecan 
half on each cooky. Cookies will spread when baked. 
Watch during baking - they are thin, delicate and 
delicious. Bake 300 degrees for 10 minutes. 


Vashti Lamb 


EASY SUGAR COOKIES 


cup margarine 

cup shortening 

cup sugar 

teaspoon vanilla 
teaspoon almond extract 
egg 

4, cups flour 

3 teaspoon soda 

1s teaspoon salt 

2 tablespoons milk 
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Cream together margarine, shortening, sugar and 
flavorings. Add egg, dry ingredients and milk, 
blending well. Drop by teaspoonful onto greased 
cooky sheet. Flatten with a glass with bottom 
greased and dipped into a mixture of cinnamon 
and sugar. Bake at 400 degrees for 8 to 10 
minutes. Yield: 5 dozen. 


Miriam Matthews 
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TEA CAKES 


cup butter 

cups sugar 

eggs, well beaten 

cups flour (do not sift to measure) 
teaspoon nutmeg 

cup buttermilk 

% teaspoon soda 

teaspoon vanilla extract 

teaspoon lemon extract 
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Cream butter and sugar; add eggs and mix well. 

Add flour and nutmeg alternately with buttermilk 
to which soda has been added. Add flavorings. 

Mix well. Chill in refrigerator (overnight all 
right). Roll on floured board to less than 
4-inch thick. Cut with biscuit or cooky cutters. 
Place on well greased cooky sheet and bake at 

375 degrees for 8 to 10 minutes until light brown. 
(This is an old recipe of my mother's. ) 


Myrtle Simmons 
Similar recipe by Vashti Lamb 


FAVORITE SUGAR COOKIES 


4s cup butter 

] cup sugar 

1 egg 

1 teaspoon vanilla 

2 cups flour 

1% teaspoons baking powder 
1, teaspoon salt 


Cream butter, add sugar and beat until fluffy. Add 
egg and vanilla. Stir in dry ingredients, beating 
well. Roll dough on floured board and cut into 
desired shapes. Bake 400 degrees for / minutes. 
Yield: 4 to 5 dozen. 


Maryan Thomas 
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CRISPY OATMEAL COOKIES 


1 cup soft shortening 
1] cup brown sugar 

1 cup white sugar 

2 eggs, beaten 

2 cups flour 

] teaspoon soda 

2 teaspoons cinnamon 

2 cups oatmeal 

143 teaspoons vanilla 


Cream shortening and sugars together. Add 
eggs and beat thoroughly. Combine flour, 
soda and cinnamon. Mix well with the creamed 
ingredients. Stir in oatmeal and vanilla. 
This will make a fairly stiff batter. Drop 
by teaspoonful onto greased cooky sheets. 
Bake at 350 degrees 10 to 12 minutes. 

Yield: Approximately 7 dozen. 


Norma Ernst 


PRALINE COOKIES 


4, cup butter 

143 cups brown sugar 
1 egg 

143 cups flour 

1 teaspoon vanilla 
] cup broken pecans 


Combine all ingredients. Drop by teaspoonful on 
cooky sheet. Flatten to 1/8-inch. Bake for 9 
minutes at 350 degrees. 


Maryan Thomas 
Margaret Dudley 
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LEMON SOURS 


3/4 cup flour 

1/3 cup butter 

2 eggs, beaten 

1 cup brown sugar 

1/8 teaspoon baking powder 
3/4 cup coconut 

*s teaspoon vanilla 

- 1 cup walnuts, chopped 

13 tablespoons lemon juice 
3/4 cup confectioner's sugar 


Mix together flour and butter, and press into 
10x6-inch pan. Bake 10 minutes at 350 degrees. 

Add brown sugar to eggs, and then add baking powder, 
coconut, vanilla and walnuts. Spread over first 
mixture. Bake 20 minutes at 350 degrees. As soon 

as removed from oven, pour over cake the lemon 

juice and confectioner's sugar combined. Cut into 
Squares. (This came from a Florida P.E.0. cookbook. ) 


Lucille Smith 


SANDY'S SWEDISH SPRITZ 


pound butter 

cups sugar 

egg yolks 

tablespoons cream 

cups flour 

teaspoon almond extract 
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Cream butter and sugar. Add egg yolks and cream. 
Stir in flour. Add almond flavoring. Use in 
cooky press or as drop cookies. Bake 350 degrees 
for8. toel0lminutes. 


Margot Dodge Kohler 
Chapter BM, New York 
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PECAN COOKY BALLS 


1 cup shortening 

1 teaspoon salt 

2 teaspoons vanilla 

1 cup confectioner's sugar 
2 cups sifted flour 

2 cups nuts, finely chopped 


Blend together shortening, salt and vanilla. Add 
confectioner's sugar and cream well. Stir in flour . 
and nuts. This will be a stiff dough. Shape into 
little balls (slightly larger than marbles). Place 
on cooky sheet and bake 15 minutes at 350 degrees. 
Remove quickly and roll in powdered sugar. Let 
cool and roll again in powdered sugar. Store in 
tin box. Yield: 10 to 12 dozen. 


Mildred Irwin 


SESAME COOKIES 


3/4 cup sesame seed 

1% sticks margarine, softened 
133 cups light brown sugar 

1 egg 

1 teaspoon vanilla 

1 cup flour 

1 teaspoon baking powder 

1 teaspoon salt 


Brown sesame seeds very lightly in shallow pan 

in 325-degree oven for 2 to 3 minutes. Cream 
margarine and sugar together. Add egg and vanilla, 
mixing well. Add flour and other dry ingredients. 
Fold in sesame seeds. Cover cooky sheet with waxed 
paper and drop cooky dough in balls the size of 
walnuts. Bake until lightly browned at 325 degrees. 
Slide waxed paper from cooky sheet and let cool 
thoroughly before removing cookies. This is very 
important. Yield: 4 dozen 2-inch cookies. 


Ruth B. Pinkerton 
Chapter I, North Carolina 
Sister of Virginia Fox and Miriam Matthews 
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ROCK COOKIES 


Cup sugar 

cup butter 

eggs 

teaspoons milk 

cup raisins 

Cup nuts or more 

cups flour 

2 cups rolled oats (not quick oats) 
Scant teaspoon soda 

1 teaspoon cinnamon 

% teaspoon nutmeg 

4 teaspoon salt 
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Cream together sugar, butter, eggs and milk. Add 
raisins and nuts. Mix oatmeal and flour; add soda, 
cinnamon and nutmeg. Mix all together. Drop by 
teaspoonful on buttered cooky sheets. Bake at 

375 degrees until light brown for 10 to 12 minutes. 


Jan Dodge 


RANGER COOKIES 


cup shortening 

cup white sugar 
cup brown sugar 
eggs 

teaspoon vanilla 
cups flour 
teaspoon soda 
teaspoon baking powder 
teaspoon salt 

cups quick oats 
cups Rice Krispies 
cup coconut 
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Combine all ingredients and drop on greased cooky 
sheet (about the size of a walnut). Bake at 350 
degrees until just brown. Makes about 100 cookies. 


Catharine Calvert 
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LIZZIES (Cookies) 


1 stick (4s cup) butter 
2 eggs 

4, cup rum 

1 teaspoon milk 

3/4 cup brown sugar 
ZaGUNS anLOUR 

143 teaspoons soda 

4; teaspoon cinnamon 

4; teaspoon cloves 

4s teaspoon allspice 

4, teaspoon nutmeg 

1 cup raisins 

143 cups pecans, chopped 
Chopped citron to taste (1/3 cup) 


Cream butter and sugar. Add eggs, rum and milk. 
Mix fruit and nuts with 4 cup flour. Sift dry 
ingredients together, add to creamed mix, blending 
well. Fold in fruit and nuts. Drop by teaspoonful 
on greased cooky sheet. Bake 300 degrees for 20-25 
minutes. 


Eugenia Beard 
JEANNETTE'S GINGER COOKIES 


cups sugar 

cup shortening 
tablespoon vinegar 
eggs 

cup molasses 

cups flour 
tablespoon ginger 
tablespoon soda 
teaspoon salt 


a] SH ss HN MO —H — PO 


Cream together sugar and shortening. Add vinegar, 
eggs and molasses. Sift together and add flour, 
ginger, soda and salt. Mix well and shape into 
balls the size of a small walnut. Allow for 
spreading. Bake at 350 degrees until browned. 
Frost with a white powdered sugar icing as they 
come from the oven. 

Ruth Whittecar 
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PEANUT BUTTER FINGERS 


1 I-pound loaf thin sliced Sunbeam bread 
1 cup peanut butter | 

1 cup Wesson oil 

4, cup honey 

Rice Chex, finely crushed 


Slice bread into fingers, 6 to a slice (easier 
LOMO mlseclteraLOr ors COs at od ucitie). . Crusts 
may be removed, but it is not necessary. Put 
fingers on cooky sheets. Preheat oven to 250 
degrees; turn off. Put fingers in oven overnight. 
Can stay longer, if necessary - they should be 
brittle dry. Mix the peanut butter, Wesson oi! 
and honey. Dip fingers in this mixture and roll 
in Rice Chex. Put on a tray to dry. (Keeps well 
unless eaten by sneak feeders.) Yield: 15 dozen. 


Catharine Calvert 


APRICOT BALLS 


1 pound apricots, dried tae 


1 whole orange 
2 cups sugar 


Walnut pieces 


In a saucepan, combine ground apricots, orange 

and sugar; bring to a slow boil. Cook gently 
until sugar is dissolved. Let stand several hours 
until thoroughly cool. Form into balls. Roll 

in sugar and decorate with a nut meat. Allow to 
harden. (These keep indefinitely in a metal 
container. ) 


Ruth Whittecar 
Lucille Smith 
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FRUITY-0'S 


1 3-ounce package fruit-flavored jello 
1/3-cup light corn syrup 

2 tablespoons soft butter 

4 cups Cheerios 
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In large saucepan, blend dry jello, syrup and 
butter. Heat to boiling, stirring constantly. 
Remove from heat; stir in Cheerios until 
thoroughly coated. Pour into buttered 9-inch 
Square pan. Butter back of large spoon and pack 
mixture into pan. Refrigerate 30 minutes, then 
cut into 14-inch squares. Store in refrigerator. 
Yield: 3 dozen. 


Miriam Matthews 


SUGAR BALLS 


5 tablespoons orange juice or brandy 
4 tablespoons Karo syrup 

3 tablespoons cocoa 

2 cups vanilla wafer crumbs, crushed 
1 cup nuts, ground 

Granulated sugar 


Combine all ingredients. Shape into balls and roll 
in sugar. 


Ruth Whittecar 
Margaret Dudley 


BOURBON BALLS 


3 cups vanilla wafers, finely crushed 
1 cup pecans, ground 

1 cup confectioner's sugar 

3 tablespoons white corn syrup | 
1% tablespoons cocoa | 
4; cup bourbon 


Mix all ingredients together thoroughly. Form into 
balls size of a big cherry, and dust in confectioner's 
Sugar. Wields==40.too0. 


Catharine Calvert 
Margaret Dudley 
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SNOW BALLS 


cup sugar 
Stick margarine 
cup dates, chopped 
egg 
cups Rice Krispies 
cup nuts, chopped 
oconut flakes 
teaspoon almond extract (optional ) 
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In a saucepan, combine sugar, margarine, dates and 
egg. Cook 10 minutes over low flame, stirring 
constantly. Cool. Add Rice Krispies, nuts and 
almond extract. Form into small balls. Roll in 
finely cut coconut. Store in refrigerator. 


Catharine Calvert 


MINT COOKY BALLS 


+s Cup whipped cream 
20 small sticks of old fashioned peppermint, crushed 
8 ounces marshmallow bits 
1, cup pecans, chopped 
1 box chocolate cookies, crushed 


Combine first four ingredients and put in square pan. 
Refrigerate several hours or overnight. Cut into 
Squares and shape in balls. Roll in chocolate 
cooky crumbs. (These can be kept in the freezer 
for weeks. They do not freeze hard because of the 
marshma] low. ) 


Eugenia Beard 
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BLUEBERRY CHEESE CAKE 


* cups fine graham cracker crumbs 
*e Cups Sugar 
stick butter or margarine 
8-ounce packages cream cheese 
eggs, Slightly beaten 
teaspoons vanilla extract 
16-ounce can blueberry pie filling 
teaspoon grated lemon peel 
uice of 4 lemon 
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Combine crumbs, 4% cup sugar and 1 stick butter. 
Blend well and pat out in 13x9x2-inch pan. Beat 
cream cheese until smooth; add eggs, vanilla and 
remaining sugar. Beat until fluffy. Spread this 
over crumbs. Bake at 375 degrees for 20 minutes. 
Remove from oven; cool slightly. In a saucepan, 
combine blueberries and lemon juice. Cook over 
low heat until mixture comes to a boil, stirring 
constantly. Cool and spread over cheese layer. 
Refrigerate until time to serve. Cut into squares 
to serve. Serves 12 to 15. 


Myrtle Simmons 
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CHEESE CAKE 


2 8-ounce packages cream cheese 
3 eggs 

2/3 cup sugar 

1/8 teaspoon almond extract 

2 cups sour cream 

3 tablespoons sugar 

] teaspoon vanilla 

Fruit topping, drained 

1 recipe strawberry glaze 


Beat the cheese until light and creamy. Add 
eggs, one at a time, beating thoroughly after 
each addition. Add 2/3 cup sugar and the almond 
extract. Beat until smooth, thick and lemon- 
colored (about 5 minutes). Pour into greased 
9-inch pie plate. Bake in slow oven at 325 
degrees for 50 minutes. Cool 20 minutes. 
Meanwhile, beat together sour cream, 3 tablespoons 
sugar and vanilla; spoon over top of pie. Return 
pie to oven and bake 15 minutes. Cool to room 
temperature. Place bing cherries on pie; pour 
strawberry glaze over. (This is best served at 
room temperature. Refrigerate if held over.) 


Strawberry Glaze: 


1 10-ounce package frozen strawberries 

+4 CUD Sugar 

14% tablespoons cornstarch 
Sieve strawberries; add sugar and cornstarch. 
Cook until thick and clear, stirring constantly. 
(Variation: Can use any sweet fruit as topping. ) 


Jan Dodge 
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PINEAPPLE CHIFFON CHEESECAKE 


Crust: 
143 cups graham cracker crumbs 
% cup sugar 
4; cup butter, melted 





Cheesecake: 
2 tablespoons (2 envelopes) unflavored gelatin 
cup cold water 
cup sugar 
teaspoons cornstarch 
cup milk 
egg yolks, beaten 
cups cottage cheese, sieved 
can (8-3/4 ounce) crushed pineapple in heavy 
syrup 
tablespoon lemon rind 
tablespoons fresh lemon juice 
egg whites 
cup whipping cream 
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Topping: 
2 cups cherry pie filling 
1 tablespoon butter 
4; teaspoon almond extract 


In a bowl, combine crumbs and % cup sugar; stir in 
melted butter. Press mixture firmly and evenly 
against the bottom and sides of a 9-inch spring 
form pan. Veni lls 


Soften gelatin in cold water. In a saucepan, mix 

% cup sugar and cornstarch. Gradually add milk. 
Cook over medium heat, stirring constantly, until 
mixture thickens. Add small amount of hot mixture 
to egg yolks and stir; return all to saucepan. Cook 
One additional minute. Add softened gelatin; stir 
until dissolved. Pour into a bowl; cool to lukewarm. 
Add cottage cheese, pineapple with syrup, lemon 
rind and juice to gelatin mixture. 


In a small mixing bowl, beat egg whites until foamy. 
As beating continues, aradually add 4% cup sugar and 
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beat until stiff peaks form. Fold beaten egg whites 
into cheese mixture. Pour into crust and chill 
until set. 


In a small saucepan, cook cherry pie filling over 

medium heat, stirring occasionally, for about five 

minutes. Stir in butter to melt. Add almond 

extract. Chill sauce; spoon over cheesecake. Chill 

_ several hours before serving; release sides of pan 
to cut cake. Makes 10 to 12 servings. 


Marion Hooper 


REFRIGERATOR CHEESE CAKE 


3/4 pound softened cream cheese (4 3-ounce 
packages ) 

2 eggs, beaten 

4, Cup sugar 

1 teaspoon lemon juice (I add more) 

4, teaspoon salt 

1 9-inch baked pie shell 


Topping: 
1] 8~ounce carton sour cream 
2 tablespoons sugar 
1, teaspoon vanilla 


In a large bowl, combine softened cream cheese, 
eggs, sugar, lemon juice and salt. Beat until 
smooth. Pour into baked shell. Bake at 

350 degrees for 30 minutes. Remove from oven. 
Raise oven heat to 400 degrees. Pour topping 
over filling. Return to oven and bake 5 minutes. 
Cool. Refrigerate 5 to 6 hours. 


Eugenia Beard 
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FORGOTTEN "CAKE" 


6 eggs, separated 

1 teaspoon vanilla 

Pinch salt 

4s teaspoon cream of tartar 
143 cups sugar 





Filling: 
6 egg yolks 
3/4 cup sugar 
5 tablespoons lemon juice 
1, pint whipped cream (may substitute Dream Whip) 
1 10%-ounce package frozen strawberries, thawed 


Beat egg whites until frothy; add vanilla, cream of 
tartar and salt. Beat until stiff, gradually adding 
sugar. Butter a 13x9-inch pan and pack in mixture. 
Place in preheated 450-degree oven. Turn off heat 
and leave overnight. Do not open oven. 


For filling, beat egg yolks until thick, gradually 
adding sugar and lemon juice. Cook as for a thick 
custard, Stirming constantly Coole ro ldmn 
whipped cream. Cover meringue with filling and 
refrigerate at least two hours. Garnish with 
Strawberries before serving. Serves 12. . 


Florence R. Freed 
Chapter H, Pennsylvania 
(Ruth Clark's mother) 


FOUR-HOUR REFRIGERATOR DESSERT 


Graham cracker crumbs 

2 4-ounce packages instant chocolate pudding 
1 tablespoon instant coffee 

Chopped nuts 


Sprinkle crumbs on bottom of two ice cube trays or 
a flat one-quart baking dish. Prepare pudding, 
adding coffee, according to package directions. 
Pour into prepared pan. Freeze 4 hours. 


Miriam Booth 
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PHERBA'S MERINGUE 


egg whites 

cup sugar 

teaspoon vanilla 

teaspoon cream 

teaspoon baking powder 
saltines, rolled fine 

cup pecans, finely chopped 
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Beat egg whites until stiff; add sugar, vanilla, 
cream and baking powder. Fold in saltines and 

pecans mixed together. Turn into greased pie pan 
and bake 325 degrees 25 minutes. (If dropped in 
individual mounds, place on brown paper to bake.) 


Bernice Farquharson 


THREE-LAYER PARTY TORTE 


12 egg whites (1-5/8 cups) 

2 teaspoons vanilla 

143 teaspoons vinegar 

Secups sudan: 

1 pint heavy cream, whipped 

1 No. 2 can crushed pineapple, drained 
1 cup chopped maraschino cherries 


Beat egg whites, add vinegar and sugar 
gradually, beating until whites are stiff 
but not dry. Divide mixture into 3 layer 
cake pans lined with brown paper. Bake at 
300 degrees for 1 hour to 1 hour and 15 
minutes. Cool in pans. To whipped cream, 
add pineapple and cherries. Spread the 
whipped cream mixture between layers and 
on top. Refrigerate 12 hours or overnight. 


Theresa Argo 
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PINEAPPLE BALLS 


+6 Cup margarine 

1 cup sugar 

2 eggs, separated 

1 84-ounce can crushed pineapple, drained 
1 74%-ounce box vanilla wafers 

1 cup heavy cream, whipped 

Coconut 


In a bowl, combine margarine, sugar and egg 
yolks. Blend well. Add pineapple. Beat 

egg whites until stiff; fold into creamed 
mixture. Line a pan with vanilla wafers, 

top with filling and repeat. (There will 

be vanilla wafers left over.) Refrigerate 

8 hours. Shape mixture into balls -- will 

be somewhat "gooey". Cover with whipped 
cream and sprinkle with coconut. Refrigerate 
again until serving time. 


Theresa Argo 


COOKIE STACK 


1 stick butter or margarine 

1 cup sugar 

1 cup raisins, ground 

1 cup nuts, finely chopped 

1 1-pound can crushed pineapple, drained 

1 12-ounce box Nabisco butter cookies, flower shaped 
1 pint heavy cream, whipped 
Coconut 


Cream butter and sugar; add raisins, nuts and 
pineapple. Use this mixture as filling between 
cookie layers - three cookies per stack. Cover 
each stack with whipped cream and sprinkle with 
coconut. Refrigerate 24 hours before serving. 


Theresa Argo 
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GENEVA FLUFF 


13 cups graham cracker crumbs 

4 tablespoons butter or margarine, melted 
1 cup milk 

1 cup sugar 

| egg 

Pinch salt 


1 envelope Knox gelatin 

% cup cold milk s _s> 
1 teaspoon vanilla ‘s FA Vue 

1 pint cream, whipped aan 

Combine crumbs and melted butter; press into 
bottom and sides of 9-inch pie pan. In 
double boiler, combine milk, sugar, egg and 
Sales, LOOK, Stibningd cons tanuly, wnt 
thickened. Dissolve gelatin in cold milk. 
Add to cooled mixture, with vanilla. Cool. 
Fold in whipped cream. Pour into pie shell 


and freeze. Set out at room temperature 
20 to 30 minutes before serving. 


Jan Dodge 
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3 eggs, separated and stiffly beaten 

% cup butter (% stick) 

1 cup confectioner's sugar 

Pinch of salt 

145 squares unsweetened chocolate, melted 
1, teaspoon vanilla 


Cream together sugar and butter; add chocolate 
and egg mixtures. Pour into buttered pan 
between layers of cooky or graham cracker 
crumbs. Place in refrigerator and chill before 
serving. (This may be served as a frozen 
dessert, too.) 


Ruth Whittecar 
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YUMMY FUDGY DESSERT 


crushed vanilla wafers 

stick butter or margarine 

cup butter 

Squares unsweetened chocolate 
eggs, separated 

cups confectioner's sugar 

cup nuts, chopped 

quart vanilla ice cream 


— WW PM WH PW WN CO 


Combine crushed wafers and softened margarine 

and line a 13x9-inch pan. Reserve 343 cup crushed 
wafers for topping. Melt together butter and 
chocolate. Beat in 3 egg yolks and confectioner's 
Sugar. Stir in nuts and fold in stiffly beaten 
egg whites. Pour over crumb mixture and freeze. 
Cover wich 1 quart softened vanilla ice cream, 
sprinkle with crumbs and refreeze. 


Eleanor Young 


CHOCOLATE LIME SWIRL 


or 30 chocolate cookies 

tablespoons melted butter 

13-ounce can evaporated milk, chilled 
cup hot water 

3-ounce package lime jello 

cup sugar 

cup lemon juice 

teaspoon grated lemon rind 

drops green food coloring 
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Butter a 10-inch spring form pan and line sides 
with cookies. Crush remaining cookies, mix with 
butter and place on bottom of the pan. (Save 

about '3 cup of cookies for topping.) Dissolve 
jello and sugar in hot water, and add 2 tablespoons 
lemon juice. Cool. Whip milk and add lemon juice, 
whipping until stiff. Add cooled gelatin mixture, 
lemon rind and food coloring, whipping until fluffy. 
Pour over cooky crumbs and use remaining crumbs to 
decorate top. Chill about 4 hours. 


Maryan Thomas 
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PAT RUSH'S HOMEMADE FREEZER ICE CREAM 


2 14-ounce cans sweetened condensed milk 
4 eggs, beaten | 

2 tablespoons vanilla 

Plain milk 


Combine first three ingredients and put in 
one-gallon freezer, adding enough of the 

~ plain milk to bring the quantity up to the 
designated point on the freezer container. 
Variations: Use only 1 tablespoon vanilla and 
4, teaspoon almond flavoring when adding fresh 
peaches which have been put in blender. When 
using fresh strawberries, use only 1 tablespoon 
vanilla. 


Lib Carter 


SABAYAN 


2 egg yolks 
2 teaspoons sugar | 
2 ounces "shooting" sherry (dry) 


Heat all ingredients in double boiler over hot 
water. With wire whisk, whip until custard 
consistency. Serve hot in champagne or sherbet 
glasses. This can be chilled, if desired. Very 
convenient to fix at last minute after clearing 
table of main course. Serves 2. 


Catharine Calvert 
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FLAN (CUSTARD) 


| cup sugar 

1 13-ounce can evaporated milk 

Milk 

6 eggs 

1 cup sugar (in addition to first ingredient) 
2 teaspoons vanilla 


Carmelize 1 cup sugar in iron skillet. Stir with 
wooden spoon. Pour into 8-inch souffle dish. Pour 
evaporated milk into a two-cup measure and fill with 
milk. To slightly beaten eggs, add sugar, milk 

and vanilla. Pour over carmelized sugar. Place 
dish in pan filled 3/4-inch with water. Bake 350 
degrees for 1 hour, or until knife comes out clean. 
Cool and serve. 


Ruth Cooley 


STRAWBERRY SHORTCAKE 


2 cups flour 

1% teaspoons baking powder 
2 tablespoons sugar 

4s cup shortening 

1 teaspoon salt 

Milk to make soft dough 





Sift dry ingredients together; cut in shortening 
and mix with milk to make soft dough. Divide and 
roll each half to about %-inch thickness. Put one 
circle of dough on baking sheet; generously dot 
with butter. Put other circle on top; prick with 
fork and bake in 375- to 400-degree oven until 
golden brown. Separate two circles. Put 3 cups 
crushed sweetened berries between and on top of 
layers. Serve warm with whipped cream. Serves 
GRbOno. 


Jan Dodge 
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FROSTY STRAWBERRY SQUARES 


1 cup flour Sf f 
+ cup brown sugar os 
* Cup pecans, chopped | wi 9 
+5 cup butter or margarine, melted () 

2 teaspoons lemon juice A\ PSs 
2 egg whites pp 

1 cup sugar 

2 cups sliced fresh strawberries (or 10-ounce package 
7 frozen strawberries) 

4s pint whipping cream 

2 tablespoons sugar 


Stir the flour, brown sugar, nuts and butter together 
and spread evenly in shallow pan. Bake for 20 minutes 
at 350 degrees, stirring occasionally. Sprinkle two- 
thirds of this crumbly mixture in a 13x9x2-inch pan. 
Save the other one-third to sprinkle on top. 


Combine egg whites, sugar, berries and lemon juice 
in large bowl. Beat at high speed to stiff peaks 
(about 10 minutes). Fold in whipped cream plus the 
2 tablespoons of sugar. Pour this mixture over 
crumbs in pan and top with remaining crumbs. Freeze 
at least 6 hours before serving. Top with fresh 
berries, if desired, or serve with a topping of some 
kind. 


Mildred Irwin 


APPLE CRISP 


4 medium apples, sliced 

2/3 to 3/4 cup brown sugar 

% cup sifted flour 

4, cup quick rolled oats 

Cinnamon to taste 
1/3 cup soft butter or margarine 
A little water 





Place apples in buttered 8x8-inch baking dish. Crumble 
together other ingredients and spread over apples. 
Bake 30 to 35 minutes in 375-degree oven. Serve warm 
with whipped cream, whipped topping or 1ce cream. 


Mary Murphy 
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PEACH COBBLER 


cups sliced peaches 

cup sugar 

stick margarine 

4 Cup sugar 

3/4 cup flour (sifted) 

2 teaspoons baking powder 
1/8 teaspoon salt 

3/4 cup milk 


Sprinkle sugar over peaches and set aside. Melt 
margarine in a deep 2-quart baking dish at 350 degrees 
in oven. Make a batter of sugar, flour, baking powder. 
salt and milk. Pour batter over melted butter. Do 

not stir: Put sugared peaches on top. Do not stir! 
Bake 350 degrees for 45 minutes to 1 hour. 
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Catharine Calvert 


PATIO PARTY SWEET PIZZA 


3/4 cup butter or margarine 

2/3 cup sugar 

4s teaspoon salt 

245 cups flour 

4 tablespoons milk 

1 cup dairy sour cream 

2 tablespoons sugar 

1 1-pound can crushed pineapple, drained 
2/3 cup pecans, chopped 

2/3 cup coconut 

1345 cups sliced strawberries (or other fruit) 


In a large bowl, cream butter and sugar together. 
Gradually stir in flour and salt. Stir in milk. 
Turn dough onto buttered 12-inch pizza pan and 
shape to fit. Crimp edges as for pie crust, 
building up rim. Bake 400 degrees 15 to 20 
minutes until lightly brown. Cool on wire 

rack. Add 2 tablespoons sugar to sour cream 

and spread over cooled crust. Spread pineapple, 
pecans, coconut and fruit over sour cream and 
pizza shell. Cut into 12 wedges and serve 
immediately. 


Ellen Patterson 
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CREAM PUFFS 


1 cup water 
4s cup butter 
cup. lour 
4 eggs 


Heat butter and water to boiling. Stir in flour all 
at once and beat vigorously until mixture forms a 
ball and leaves sides of pan. Take off heat and 
beat in eggs one at a time. Beat until smooth and 
velvety. For 100 tiny puffs, drop by teaspoonful 
onto ungreased sheet. For 10 large puffs, drop by 
tablespoonful. Bake at 375 degrees until golden, 
puffed and browned. Fill with custard, ice cream, 
or whipped cream for dessert; chicken or seafood 
salad for entree or salad. 


Maryan Thomas 


BERNICE FARQUHARSON'S PERSIMMON 
PUDDING 


cup persimmon pulp 
cup brown sugar 
tablespoon melted butter 
cup flour 

teaspoon salt 
teaspoons soda 
teaspoon nutmeg 
teaspoon cinnamon 
teaspoon vanilla 
cup milk 

cup floured raisins 
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Mix persimmon pulp, brown sugar and melted butter; 
add remaining ingredients. Pour into buttered 
1s-quart casserole. Place in pan of hot water — 
and bake at 350 degrees for about | hour or until 
tests done. Serve with hard sauce. 


Maryan Thomas 
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PERSIMMON PUDDING 


1 pint strained persimmons 
2 cups sugar 

3 cups sweet milk 

1 teaspoon baking powder 
1/3 teaspoon nutmeg 

4 cup butter, melted 

1 teaspoon baking soda 

2 cups flour 

1/3 teaspoon cinnamon 

3 eggs, beaten 





Mix together the persimmons, sugar, milk, baking 
powder, nutmeg, butter, soda, flour and cinnamon. 
Fold eggs in last. Bake at 350 degrees for 45 
minutes. 


Sauce: 
2 cups sugar 
1] cup water 
1 tablespoon butter 
Cream or whipped cream 


Boil the sugar, water and butter until thick, then 
pour over pudding and let syrup cook into pudding 
for about 15 minutes in oven. Serves 12. Serve 
with cream or whipped cream. 


Joyce Allen 


GRANDMOTHER'S OLD-FASHTONED 
SWEET POTATO PUDDING 


Cups raw sweet potatoes, grated fine 
cups milk 

eggs, well beaten 

to 4 tablespoons butter, melted 
tablespoons flour or cornstarch 

cup sugar 

Nutmeg and cloves to taste 
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As raw sweet potatoes are grated, drop into milk 
in large bowl to keep potatoes from turning dark. 
Add beaten eggs and remaining ingredients. Turn 
into buttered l%:-quart casserole. Bake 350 degrees 
about 2! hours. (This freezes very well -- keeps 
for weeks and can go directly from freezer to oven 


to bake. Vashti Lamb 
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ANGEL FOOD DATE PUDDING 


eggs, beaten 

cup confectioner's sugar 
tablespoon flour 
teaspoon baking powder 
cup nuts 

cup dates, chopped 

Cup coconut 
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Combine all ingredients; pour into l-quart casserole. 
Set in pan of hot water. Bake one-half hour at 

350 degrees. Let cool in water. May be served warm 
with ice cream topping. 


Catharine Calvert 


CHOCOLATE FUDGE PUDDING CAKE 


1 cup flour 

2 teaspoons baking powder 
1, teaspoon salt 

2/3 cup sugar 
tablespoons cocoa 

4 cup milk 

2 tablespoons Wesson 071 
1 teaspoon vanilla 

4 cup pecans (optional) 
] 

2 

1 
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cup brown sugar 
tablespoons cocoa 
4% cups boiling water 


Sift together first 5 ingredients. Add milk, oil, 
vanilla and pecans. Mix well. Pour into 11x7-inch 
baking dish. Mix brown sugar and cocoa and sprinkle 
over cake mixture. Pour boiling water gently over 
top. Bake at 350 degrees for 40 minutes. Serve 
warm or cold with ice cream or whipped cream. 


Jean Merritt 
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HUGUENOT TORTE 


2 eggs, beaten 

143 cups sugar 

4 tablespoons flour 

245 teaspoons baking powder 
Dash of salt 

1 cup pecans, chopped 

1 cup raw apples, chopped 


Add eggs to sugar and mix well. Blend in flour, 
baking powder and salt. Add nuts and apples. 
Bake in greased 12-inch shallow pan at 350 
degrees for 30 to 35 minutes. Serve with whipped 
cream or scoops of ice cream. 


Virginia Fox 


LEMON SPONGE PUDDING 


1 cup sugar 

3 tablespoons flour 
Pinch salt 

Rind and juice of 1% lemons (about % cup juice) 
2 egg yolks beaten 

1 cup milk 

2 egg whites, beaten 





Mix sugar and flour; add lemon, yolks and salt. 
Stir in milk. Fold in beaten egg whites. Pour 
into a casserole or individual custard cups. 
Bake in hot water at 325 degrees for 40 minutes. 
(Can add 1 tablespoon melted butter to mixture 
if desired.) 


Eugenia Beard 
Catharine Calvert 
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DOUBLE TOFFEE DELIGHT 


13 cups brown sugar, firmly packed 

1 cup nuts, chopped | 

1 tablespoon cinnamon 

2 cups all purpose flour 

1 cup sugar 

2 teaspoons baking powder 

1 teaspoon salt 

1 package (3-3/4 ounce) dry instant vanilla 
y? pudding mix 

1 package (3-3/4 ounce) dry instant butter- 

scotch pudding mix 

1 cup water 

3/4 cup cooking oi] 

1 teaspoon vanilla 

4 eggs 


Combine brown sugar, nuts and cinnamon; set aside. 
In large mixer bowl, combine remaining ingredients. 
Beat 2 minutes at medium speed, scraping bow] 
occasionally. Pour one-third batter into buttered 
13x9-inch baking pan. Sprinkle with part of brown 
Sugar mixture. Pour remaining batter over and 
Sprinkle top with remaining brown sugar mixture. 
Bake 350 degrees 40 to 45 minutes, or until top 
springs back when touched lightly in center. 


Vera Lawrence 


PINEAPPLE DESSERT 


1 14-ounce box butter pecan cake mix 
1 1-pound can crushed pineapple 
1 stick margarine 


Into greased pyrex oblong baking dish, pour 
pineapple. Sprinkle cake mix over this and spread 
evenly. Dot with butter. Bake one hour at 300 
degrees. Serve with ice cream, etc. Serves re 


Bea Blankenship 


123 


ORANGE ALASKA 


8 oranges 

% cup grenadine syrup 

3 egg whites 

4, Cup Sugar 

1 pint vanilla ice cream 





Cut tops off oranges and carefully scoop or cut 
out fruit. Remove membrane from oranges. Add 
grenadine syrup to the orange sections. Gently 
return this mixture to orange shells. Chill. 
Beat egg whites with sugar until mixture holds 
peaks; set aside. Put scoop of ice cream atop 
orange shells; cover with meringue. Place 
shells on cookie sheet and bake for 3 minutes 
at 400 degrees to brown meringue. 


Maryan Thomas 


DANISH RASPBERRY DESSERT 


1 10-ounce package frozen raspberries, partly 
thawed 

1/3 cup currant jelly 

143 cups plus 1 tablespoon cold water 

3 tablespoons minute tapioca 


Combine all ingredients in a heavy saucepan and 
over medium heat bring to a full rolling boil. 
Continue boiling 2 to 3 minutes, stirring 
constantly. Pour into a bowl or individual 
serving dishes. Cover. Refrigerate until very 
cold - overnight to several days. It will not 
be as firm as jello. Garnish with whipped 
topping or ice cream. Serves 5. 


Myrtle Simmons 
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PEACH MELBA 


1 10-ounce package frozen raspberries 
* Cup currant jelly 

143 teaspoons cornstarch 

1 tablespoon cold water 

6 canned peach halves 

1 pint vanilla ice cream 


_ Thaw raspberries in saucepan. Mash, add jelly and 
bring to a boil over low heat. Add cornstarch which 
has been mixed with cold water. Cook, stirring 
constantly until clear. Strain and cool. Place one 
peach half cut side up in six dessert bowls. Top 
each with a scoop of ice cream and pour cooled sauce 
on top. 


Ruth Cooley 
PINK PEACHES 


6 fresh peaches 
1 10-ounce package frozen strawberries, thawed 
4 cup whipping cream 


Cover peaches with boiling water and let stand 3 
minutes until tender but firm. Peel, cut in half 
and arrange on serving platter. Put the strawberries 
in the blender, turn on high speed, and gradually add 
the cream - the mixture will be fairly thick. Fill 
the peaches with the strawberry mixture. -—~ 
St 
pie 


( 





Ruth Cooley 





GRAPE DESSERT 


White seedless grapes 
4; pint sour cream 
5 tablespoons brown sugar 


Wash and de-stem white seedless grapes. Marinate the 
grapes in the sour cream mixed with the brown sugar. 
Serve cold in sherbet glasses. 


Emma Bowen 
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ORANGE MELON BALLS 


ia 


cup frozen orange juice concentrate, thawed, 
undiluted 

cup Kirsch () 

4 cup light corn syrup 

cups honeydew melon balls 

cups cantaloupe melon balls 
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Combine undiluted orange juice concentrate, 
Kirsch and corn syrup. Pour over melon balls. 
Chill several hours. Serve garnished with sprigs 
of mint in parfait glasses. 


Myrtle Simmons 


MELON-MINT BALLS 


2 cups sugar 

2 cups water 

6 to 8 stalks fresh mint leaves 

Juice of 2 lemons 

Juice of 2 oranges 

Cantaloupe balls - at least | cantaloupe 
Honeydew balls - at least 1 large melon 


In a saucepan, combine sugar and water. Boil 

for 5 minutes. Pour syrup over mint leaves and 

cool. Strain syrup and add juice of lemons and 

oranges. Chill. Fill 12 parfait glasses with a 

combination of melon balls, cover with syrup and 
arnish with sprigs of mint. 

eee May use each melon alone.) 


Myrtle Simmons 
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IDEAL STRAWBERRY PRESERVES 


2 quarts strawberries 

2 tablespoons lemon juice 
Dash of salt 

5 cups sugar 


Place prepared strawberries in colander. Plunge 
into boiling water to cover for exactly 1 minute. 
Plunge immediately in and out of cold water. 
Drain well and put berries in large flat bottomed 
pan. Add 3 cups sugar, salt and lemon juice. 
Heat over low flame, stirring gently with wooden 
spoon until sugar is dissolved. Increase heat. 
Allow to boil rapidly for exactly 4 minutes. 
Remove from heat and add remainder of sugar, 
stirring gently. Return to heat and again boil 
rapidly exactly 4 minutes. Turn into a flat, 
shallow glass dish. After preserves are cold, 
cover with waxed paper. Let stand for 3 days. 
Pack cold into hot, clean %-pint jars. Seal. 

For best results, use only 2 quarts berries at 
one cooking. Yield: 4 or 5 glasses. 


Catharine Calvert 
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EEGRP RESERVES 


4 pounds fresh figs, peeled and cut in half 
1 6-ounce can frozen orange juice 

t, teaspoon salt 

6 cups sugar 


Cook figs and other incredients until transparent 
and thick. Pour in preserve jars. Seal. Process 
for 10 minutes in enough simmering water to com- 
pletely cover jar tops. 


Catharine Calvert 
FIG PRESERVES 


2 quarts figs 

4 pounds sugar 

14 cups water 

2 lemons, sliced thinly (optional) 
1 ounce cinnamon (optional ) 
24 cloves (optional) 


Wash figs carefully in colander. Let sugar and 
water come to a boil. Add figs, lemon and spices 
tied in a bag. Boil slowly until figs are tender 
and clear (about one hour). Lift fruit carefully 
into sterilized jars, cover with juice and seal 
while hot. 


Myrtle Simmons 
ORANGE JUICE JEBEY 


1 box (1-3/4 ounce) Sure-Jell 

2 cups water 

1 6-ounce can frozen orange juice 
344 Cups sugar 

Paraffin 


Boil Sure-Jell and water 5 minutes. Add orange 
juice and sugar; stir until dissolved. Skim and 


pour into glasses. Pour paraffin over each glass. 
Makes 5 to 6 small glasses. 


Ruth Whittecar 
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BURGUNDY WINE JELLY 


2 cups Burgundy 

1 tablespoon lemon juice 

3 cups sugar 

4 bottle liquid fruit pectin 


Combine Burgundy, lemon juice and sugar in a 
pyrex or stainless 3-quart saucepan. Place 
over high heat; stir until sugar is dissolved. 
Bring to a full rolling boil; allow to boil 
hard one minute. Remove from heat. Immediately 
SU ieein epect ines Poun dui ckiyminto dry, hot, 
sterilized half-pint jelly glasses. Seal with 
paraffin. Yield: Approximately 4 jars. 

(Two bottles Burgundy - fifths - will make 
three full recipes wine jelly.) See page 11. 


Ruth Calvert Parks 
Chapter CG, Michigan 


BLUEBERRY PRESERVES 


4 pints fresh blueberries 
4 cups sugar 
Juice of 1 lemon 


Combine and boil about an hour, or until 
thick. Pour into sterilized jars and seal 
with paraffin. Makes about 5 cups. 


Maryan Thomas 
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NEW ORLEANS HOT PEPPER JELLY 


143 cups chopped or coarsely ground sweet green peppers | 
% cup chopped or ground red or green hot peppers 
643 cups sugar 

143 Cups vinegar 

1 bottle Certo 

Green food coloring 





Remove seeds and grind peppers (or use blender). Mix 
with sugar and vinegar. Bring to a brisk boil. Boil 
for 3 minutes. Add Certo and bring to boil again, 
stirring for 1 minute. Pour through strainer, if 
desired, to have a clear jelly. Add coloring and 
pour into glasses. Seal. Yield: 6 glasses. 


Catharine Calvert 


ZUCCHINI SQUASH MARMALADE 


2 pounds young squash (or six cups) 
Juice of 2 lemons 

1 teaspoon grated lemon peel 

1 13-ounce or 20-ounce can crushed pineapple (drained) © 
1 1-3/4-ounce package fruit pectin (or 2-ounce) 
5 cups sugar 
2 tablespoons finely chopped crystallized ginger 





Measure 6 cups thinly sliced squash into kettle. 
Add lemon juice, lemon peel and pineapple. Bring 
to boil, then simmer until tender (uncovered), but 
Still holding shape. Add pectin. Bring to boil 
over high heat. Stir in sugar and ginger. Bring 
to full’ rolling boii abotliaiminute stirring. 
Remove from heat. Skim and stir for 5 minutes so 
fruit will’ not float... \Cansines naliteoints: 


Catharine Calvert 
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ENGLISH MUFFIN SPREAD 


1 3-ounce package cream cheese, softened 
4 Cup onion, grated 

Green stuffed olives, chopped 

1 2%-ounce can deviled ham 

Fresh tomatoes 

Mayonnaise 


Mix together cream cheese, onion, olives and 

deviled ham. Spread muffins with mayonnaise, 
then mixed ingredients, and top with slice of 
tomato. Broil until heated through. 


Vera Lawrence 
BACON BUTTER SPREAD 


4, cup butter 
3/4 teaspoon prepared mustard 
4 slices crisp crumbled bacon 


Mix and spread on hot toasted English muffins. 
Lucille Smith 
STRAWBERRY BUTTER SPREAD 


1 10-ounce package frozen strawberries, thawed and drained 
1 cup butter 
1 cup powdered sugar 


Mix in blender and serve on hot biscuits. 
Lucille Smith 


PRUNE BUTTER SPREAD 


Prunes, cooked and cut up 
Butter 
1 teaspoon lemon juice 


Mix all the ingredients together; serve warm on bran 
muffins. 


Lucille Smith 
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BAKED HAM IN CASSEROLE 


4s cups scalded milk 

cup bread crumbs 

cup butter, melted 

cup peas, drained 

cups ham or spam, diced or ground 
pimientos, chopped 
tablespoon parsley, chopped 
cup American Cheese, diced 
teaspoon salt 

Sprinkle of pepper 

1 teaspoon onion, chopped 

3 eggs, well beaten 
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Pour milk over crumbs and stir. Add butter and 
remaining ingredients. Add eggs last and mix 
well. Pour into greased 2-quart casserole. Bake 
350 degrees for 50 minutes. 


Louise Mulcahy 
Chapter V, North Carolina 
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HAM JAMBALAYA 


2 slices bacon 

1 onion, chopped 
45 green pepper, chopped 

1 cup raw rice 

143 pounds cooked ham, diced 
cups beef broth or canned consomme 
l-pound can tomatoes 
teaspoon paprika 

teaspoon thyme 

teaspoon marjoram 
herry (optional) 
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Saute bacon, onion and green pepper until golden. 
Pour raw rice into 2-quart casserole; add meat, 
broth, tomatoes and seasonings. Add bacon 
ingredients. Stir in sherry, if desired. Cover 
and bake 375 degrees for 1% hours, or until rice 
is done. 


Jan Dodge 


HAM LOAF 


1 pound ground smoked ham 
143 pounds ground fresh pork 
1 cup bread crumbs 

1 cup milk 

2 eggs, slightly beaten 

1 cup brown sugar 

3, teaspoon dry mustard 

4, cup white vinegar 





Grind fresh pork and smoked ham together. Add 
bread crumbs, milk and eggs. Shape into loaf in 
large, shallow 13x9-inch pan. Make sauce of brown 
sugar, mustard and vinegar and pour over loaf. 
Bake in moderate oven (350 degrees) for about 1% 
hours, basting frequently with sauce. 


Mary Prugh 
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EASY HAM LOAF 


% cup brown sugar 

4 cup vinegar 

143 pounds ground smoked ham 

] tablespoon prepared mustard 
1 small onion, chopped 

1 tablespoon chopped parsley 
4, cup quick cooking oats 

3/4 cup evaporated milk 

1 egg, beaten 


Combine sugar and vinegar and pour into bottom 
of 85x44-inch loaf pan. Mix other ingredients 
well and form into loaf on top of sugar mixture. 
Bake at 350 degrees one hour. Garnish with hard- 
cooked egg. Serves 6. 


Marion Hooper 


HAM AND EGG PIE 2 : 
tox 
eggs, slightly beaten ; 


teaspoon pepper 
teaspoon baking powder 
cup milk 

cups cooked ham, ground or minced 
cup cheese, grated 

9-inch unbaked pie shell 
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Combine all ingredients and pour into unbaked 
shell. Bake in hot oven at 475 degrees for 20 
minutes, or until knife inserted in center comes 
clean. 


Virginia Fox 
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HAM QUICHE LORRAINE 


1 cup flour 
% sticks butter or margarine 
1 teaspoon baking powder 
Salt to taste 
6 tablespoons water 


Combine ingredients and knead quickly. Refrigerate 
for 30 minutes. Roll out and put in 9-inch pie 
pan. Bake for 15 minutes at 400 to 450 degrees. 


Filling: 
4 eggs 
4, cup milk 
1/3 stick butter 
Salt and pepper to taste 
2 bags shredded cheese 
5 ounces chopped ham 
2 teaspoons grated onion 


Mix well with fork. Pour into crust and bake until 
browned (about 50 minutes) at 375 to 400 degrees. 
Serve warm with red wine and salad. 


Margot Dodge Kohler 
Chapter BM, New York 


BAKED HAM SLICES 


1 10-pound canned ham, sliced (not too thin) 
1 5-ounce bottle horseradish 

1 28-ounce bottle gingerale 

2 tablespouns prepared mustard 


Place ham in baking pan in layers. Mix other 
ingredients and pour over ham. Cover and bake 

at 350 degrees for 2 hours, or at 250 degrees as 
long as you desire. Delicious for a dinner party 
or picnic. 


Ruth Calvert Parks 
Chapter CG, Michigan 
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SMOKED TONGUE - GINGERSNAP SAUCE 


1 smoked tongue 

4 bay leaves 

1 teaspoon whole pepper 
] teaspoon cloves 

1 onion, sliced 


Wash tongue and cover with cold water; add 
seasonings and simmer until tender (from 2 to 4 
hours). Remove from liquid, trim roots and remove 
skin. Return to liquid to cool. Slice and reheat 
in gingersnap sauce. 


Sauce: 
4 gingersnaps 
4, cup brown sugar 
4 tablespoons vinegar 
Few drops onion juice 
1 cup hot water 
1 lemon, sliced 
4s cup seeded raisins 
% cup slivered almonds 


Crush gingersnaps and add other ingredients. Cook 
until smooth. Add more vinegar, if necessary. 


Mary Prugh 
FRANKFURTER AND APPLE SCALLOP 


large apples (about 1% pounds) 
teaspoons lemon juice 

pound frankfurters 

tablespoons butter 

medium onions, cut into %-inch slices 
6-ounce can apple juice 

tablespoons brown sugar 

teaspoon salt 
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Core apples, but do not peel. Cut into %-inch thick 
wedges. Sprinkle with lemon juice. Cut each frank 
on the diagonal into thirds. In hot butter in large 
skillet, saute onion slices until golden and tender 
(about 5 minutes). Add apple wedges, franks, apple 
juice, brown sugar and salt. Stir gently. Simmer, 
covered, about 15 minutes or until apples are tender. 
Serves 4 to 6. (This is nice served with potato 
TENE) Theresa Argo 
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SAUSAGE RICE CASSEROLE 


pound sausage 

cup regular rice> 

cup celery, diced 

Cup onion, diced 

cup green pepper, chopped 
2-ounce jar pimiento 

3- or 4-ounce can mushrooms 
10%3-ounce cans chicken-rice SOUD 
Cup water 

cup milk 
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Fry sausage meat until light brown and crumbly. 
Drain off fat. Combine all ingredients. Pour 
into 2%-quart casserole. Bake 350 degrees 1% 
hours. Add more liquid during baking if it seems 
dry. Serves 10 to 12. 


Virginia Fox 


GRITS AND SAUSAGE 


cups water 

teaspoon salt 

cup grits 

4 Cup cornmeal 

Black pepper to taste 

1 pound tenderloin pork sausage 
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Bring four cups salted water to boil; add grits 
and cook about four minutes. Add 4 cup cornmeal 
and black pepper, mixing thoroughly. Cut up 
pork sausage. Add small pieces and mix with 
grits and cornmeal mixture. Put in loaf pan and 
chill overnight in refrigerator. Cut in slices 
about 3/4-inch thick and fry on both sides in a 
little cooking oi] until brown. 


Bea Blankenship 
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BOLOGNA STUFFED TOMATOES 


6 large firm tomatoes 

1 cup bologna, diced 

3 tablespoons cracker crumbs 

1 cup whole kernel corn 

3 tablespoons butter or margarine 





Cut tops from tomatoes and scoop pulp from center 
to make cups. Combine pulp with diced bologna 
and corn and fill tomato cups with mixture. 
Sprinkle with cracker crumbs, dot with butter 

and bake in moderate oven (350 degrees) until 
thoroughly heated (about 15 minutes). Serves 

6. 


Mary Prugh 


EGGS IN BOLOGNA CUPS 


6 slices large bologna 
6 eggs 

Salt 

Pepper 


Brown bologna slices in hot bacon drippings. 
As meat heats, it will curl into little cups. 
Turn over and put one egg in each cup. Season 
with salt and pepper. Add one tablespoon of 
water to pan and cover tightly. Allow eggs to 
steam for several minutes and serve on slices 
of toast. Serves 6. 


Mary Prugh 
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STUFFED PORK CHOP-SPINACH CASSEROLE 


8 thick pork chops with pockets 

Sait and pepper to taste 

2 10-ounce packages frozen chopped spinach 
2 cups water 

4 chicken boullion cubes 

2 to 3 tablespoons margarine 

2 4-ounce cans mushrooms, drained 

1 medium onion, chopped 


Season pork chops with salt and pepper. Saute 
chops about 10 minutes, until nicely browned. 
Set aside. Cook spinach until tender in 2 cups 
water, adding boullion cubes. Drain, reserving 
liquid. Saute mushrooms and chopped onion in 
margarine. Stir in cooked, drained spinach. 
Stuff pork chops with spinach mixture and place 
in flat, buttered baking dish. Pour remaining 
spinach mixture atop chops. Bake at 325 degrees 
for 45 minutes. If necessary to moisten during 
baking, use boullion liquid from cooking spinach. 


Virginia Jochems 


PORK CHOPS SUPREME 


4 pork chops (seasoned and browned) 
4 thin onion slices 

4 thin lemon slices 

4 tablespoons brown sugar 
4 tablespoons catsup 

& cup water 





In a flat skillet or baking dish, place each 
seasoned and browned pork chop. Top with one 
slice onion, one slice lemon, one tablespoon 

brown sugar and one tablespoon catsup. Add water, 
cover and bake 1% hours at 350 degrees. 


Barbara Town 
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LAZY DAY STEW 


ee O 
2 pounds raw beef cubes © 50 z ils 
5 carrots, peeled and cut into pieces 
5 potatoes, peeled and cut into pieces 4 
2 onions | 





1 teaspoon sugar 

Salt and pepper to taste 

| 8-ounce can tomato sauce 

1 can water 

2 teaspoons quick-cooking tapioca 


Arrange beef cubes in a single layer (do not 
Bana in a flat baking dish or 13x9-inch 
pan. Top with chunks of carrots, potatoes 
and onions. Season with sugar, salt and 
pepper. Pour tomato sauce and water over 
all. Last scatter tapioca on top. Seal with 
foil. Bake at 325 degrees for 2% to 3 hours, 
or set in 200-degree oven and bake all day. 
Serves 6. 


Barbara Town 


SUPPER-IN-A-DISH 


4 medium potatoes, peeled 

% pounds ground beef 

1 10%3-ounce can vegetable beef soup 
Salt and pepper 


In a casserole, slice potatoes and layer with 
ground beef. Season with salt and pepper. 
Pour undiluted can of vegetable soup over 
casserole. Bake 350 degrees for 1 hour, or 
until potatoes are done. Serves 6 to 7. 


Marion Hooper 
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BEEF BUNDLES 


13 pounds of round or flank steak, cut thin 

1 4-ounce can chopped mushrooms 

2 tablespoons catsup | 

2 carrots, scraped and cut in 4-inch sticks 

1 tablespoon margarine 

2 envelopes instant beef broth or 2 beef bouillon cubes 
1 cup water 


Pound steak to make thin enough to roll; cut in 
Six even-sized pieces. Trim away any fat. Drain 
mushrooms, setting liquid aside. Mix mushrooms and 
catsup and spread evenly over steak pieces. Place 
carrot sticks, dividing evenly, crosswise at each 
end. Roll steak jelly roll fashion and fasten with 
toothpicks. Brown rolls in margarine in electric 
frypan. Add mushroom liquid, water and bouillon. 
Cover. Simmer one hour and 15 minutes, or until 
meat is tender. 


Mary Murphy 


EASY BEEF BUBBLE 


245 to 3 pounds lean stew beef 
1 10%-ounce can onion soup 
1 10%-ounce can cream of mushroom soup 





Pour undiluted soups over beef in 1%s- to 2-quart 
casserole. Cover and cook in 300-degree oven for 
3 hours. Serve with rice. 


Catharine Calvert 
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BEEF BOURGUIGNONNE 


4 pounds lean beef, chuck or round 
1 teaspoon monosodium glutemate 

143 teaspoon salt 

4% teaspoon pepper 

4% cup butter 

2 cups water 

1 14%-ounce package onion soup mix 
1/8 teaspoon thyme 

2 bay leaves 

2 cloves garlic, crushed 

4, cup parsley, chopped 

143 cups dry red wine 

4% cup brandy 

1 1-pound can small whole onions, drained 
4, pound fresh mushrooms 


Cut meat into 14-inch cubes, or smaller. Sprinkle 
with monosodium glutemate, salt and pepper. Let 
set for one-half hour. Brown meat in butter in a 
10-inch skillet. Add water and soup mix, then 
Spices and wine. Use une-nalf uf parsley. Cover 
skillet and simmer 2 to 3 hours until meat is 
tender. Thicken meat juices as you would gravy. 
During the last 15 minutes of cooking, add brandy, 
onions and sliced mushrooms. Cook until mushrooms 
are done. Serve over rice or noodles. Sprinkle 
with remainder of the parsley. Serves 8. 


Mary Hooper 


CHINESE BEEF 


2 pounds flank steak, cut across grain in thin strips 
2 tablespoons olive oil or salad oi] 
1 clove garlic, crushed 

1 teaspoon salt 

Pepper as desired 

teaspoon ginger 

cup soy sauce 

teaspoon sugar 

tomatoes, cut in quarters 

green peppers, cut in big chunks 
l-pound can bean sprouts, drained 
tablespoon cornstarch 

cup water 
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Heat oil. Add steak, garlic, salt, pepper and 
ginger. Cook until brown (about 20 to 30 minutes). 
Add soy sauce and sugar. Cover tightly. Cook 
Slowly five minutes. Add tomatoes, peppers and 
bean sprouts. Bring to boil, cover and cook 
briskly five minutes. Make cornstarch and water 
paste; add to beef mixture, cooking until slightly 
thickened. Stir occasionally. Serve with rice and 
“green salad. Serves 6. 


Ruth Calvert Parks 
Chapter CG, Michigan 


BARBECUE BEEF 


Soup bones 

Short ribs 

cups tomato juice 
stalk celery, chopped 
large onions, chopped 
green pepper, chopped 
cup vinegar 

cup sugar 

teaspoon cinnamon 

44 teaspoon cloves 

1 teaspoon paprika ) 
1 teaspoon dry mustard 
3 

S 
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teaspoon allspice 
alt and pepper 


In a large saucepan, combine 3 to 4 meaty soup 
bones and 3 to 4 short ribs. Barely cover with 
water and cook until tender. Remove meat From 
bones. Return to saucepan, add remaining in- 
gredients and simmer 2 hours. (This is an 
excellent sauce and freezes well). 


Patty Butler 
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BUBBLE AND SQUEAK (ENGLISH) 


pound round steak, cut in l-inch cubes 
tablespoon shortening 

cups potatoes, cubed 

cups onion, sliced 

No. 1 can (% pint) mock turtle soup 
teaspoons salt 

1/8 teaspoon pepper 

Flour to thicken 
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Saute meat in shortening. In buttered casserole, 
put layer of meat, then onions, then potatoes, 
seasoning each layer with salt and pepper. Continue 
layers until all ingredients are used. Over all 
pour mock turtle soup and enough water to cover. 
Measure liquid used. Cover tightly and bake at 

350 degrees for 2 hours. For every cupful of 
liquid used, stir in 1 tablespoon flour. Stir 
until well mixed. Cook 15 minutes longer. (A 
baking powder biscuit crust may be put on casserole 
after thickening is added. If this is done, 
increase temperature to 450 degrees for about 15 
minutes to bake the biscuits.) Serves 6 to 8. 





Catharine Calvert 


SHORT RIBS SUPREME 


pounds beef short ribs 

teaspoons salt 

Cup water 

cup onion, chopped 

garlic clove, minced (or % teaspoon garlic powder) 
6-ounce can tomato paste 

cup catsup 

/4 cup brown sugar 

4 cup vinegar 

2 tablespoons prepared mustard 


x 
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Brown meat on all sides. Cover and cook slowly one 
hour. Pour off fat drippings. Combine remaining 
ingredients and add to meat. Cover tightly and 
continue cooking until meat is tender - about 1% 
hours. Serves 4 to 6. (Sauce is delicious used 
with chicken and pork, or mixed with ground meat 
for "Sloppy Joes.") 


Ellen Patterson 
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ITALIAN MEAT CASSEROLE 


pound macaroni 
tablespoons margarine 
pounds ground beef ol 
medium onions, chopped eet 
teaspoon pepper (a v\h 


teaspoon oregano TTA 





teaspoons Worcestershire sauce Hf. 


crushed bay leaves =H 0 ee 
teaspoons sugar fa : ike ie 
teaspoons prepared mustard an 


12-ounce cans tomato paste 
cup Parmesan cheese, grated 
pound American cheese, grated 
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Cook macaroni: according to package directions. 
Brown beef in margarine; add remaining ingredients 
(except cheeses) and simmer for two hours. Alter- 
nate layers of cooked macaroni and sauce ina flat 
baking dish. Top with cheese. Heat at 350 degrees 
for 30 minutes. Yield: 10 servings. 


Betty Clark 
BEEF ZUCCHINI CASSEROLE 


+5 pounds zucchini squash 

pound ground beef 

cup chopped onion 

teaspoon seasoned salt 

teaspoon oregano 

cups cooked rice 

pint (2 cups) creamed cottage cheese 

10%-ounce can cream of mushroom or celery soup 
Buttered crumbs 


Slice squash (unpeeled) into one-inch slices and cook 
in boiling salted water until barely tender; drain. 
Saute meat and onion; drain. Add seasonings and 
cooked rice to beef mixture. Place half squash in 
three-quart casserole, spread with beef mixture and 
cover with cottage cheese. Add remaining squash. 
Pour soup over all (do not rinse out can). Top with 
buttered crumbs. Bake 350 degrees for 35 to 45 
minutes. (Freezes well minus the crumbs. ) 


Soa NS = 1 


Jean Merritt 
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BEEF AND WILD RICE CASSEROLE 


2-2/3 cups wild rice 

2 quarts boiling water 

% cup olive oil 

3/4 cup onion, chopped 

pounds ground chuck 

10%-ounce cans chicken and rice soup 
4-ounce cans mushroom pieces 

cups water 

teaspoon salt 


large bay leaves 
teaspoon celery salt ae 
teaspoon paprika oD 


teaspoon salad herbs eA Cae 
teaspoon onion salt 

teaspoon curry powder 

5 teaspoon garlic powder 

Parmesan cheese 
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Pour boiling water over rice and let stand 15 minutes. 
In a large skillet, saute onions and beef in olive 

oil. Stir in soup, mushrooms and liquid, water and 

all seasonings. Combine with rice. Pour into large 
flat baking dish (2%- to 3-quart). Sprinkle generous ly 
with Parmesan cheese. Bake at 375 degrees for | 

hour. Serves 12 to 16. 


Bernice Farquharson 


CHILI CON CARNE 


4, cup onion, chopped 

1 to 2 pounds ground beef 

1] 15-ounce can tomatoes 

2 15-ounce cans kidney beans 

3/4 teaspoon salt 

1 bay leaf 

1 to 2 tablespoons chili powder, according to taste 


In a skillet, saute onion and ground beef until done. 
Drain extra fat. Stir in remaining ingredients. 
Cover and simmer slowly about one hour. Serve with 
crackers. 


Jean Merritt 
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LOBSCOUSE 


slices bacon, fried crisp 

onion, chopped 

pound ground chuck 

cup macaroni, cooked 

cup frozen peas 

cup frozen corn 

16-ounce can kidney beans 

1 10%-ounce can tomato soup 

1 8-ounce package Velveeta cheese, sliced 
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Brown chuck and onion; add chopped bacon. Layer 
all ingredients in casserole, topping all with 
Slices of cheese. Bake at 325 degrees for 1% 
hours. Cover for first hour. 


Maryan Thomas 


COMPANY MEAT LOAF 


pounds ground beef 

pound ground pork 

pound ground veal 

onion, chopped 

teaspoons salt 

teaspoon pepper 

teaspoon ground ginger 
teaspoon poultry seasoning 
tablespoons catsup 

cup bread crumbs 
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Mix all ingredients together. Pour into ring 
mold and bake at 325 degrees for | hour. 
(Suggestion: Fill center of ring with vegetables 
and serve with mushroom gravy and baked potatoes. ) 


Patty Butler 
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VEGETABLE MEAT LOAF 


pounds ground chuck 

egg 

cup finely chopped onion 
teaspoon salt 

teaspoon pepper 

10-3/4-ounce can vegetable soup 
cups Rice Krispies 
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Mix ingredients thoroughly. Pat into a roll and 
place in buttered roaster pan. Sprinkle loaf 
lightly with flour and sear in hot oven 
(450-degrees) until brown. Pour 's cup water 
around roll, cover and bake in 425-degree oven 
for one hour. Uncover and rebrown slightly. If 
liquid evaporates, add 43 cup water for use in 
making gravy. Whole onions or potatoes may be 
baked around roll, if desired. Serves 6. 


Ruth Clark 


SHERRIED MEAT BALLS (BEEF) 


| pound ground chuck 

1 egg 

1/3 cup bread crumbs 

ese cupemiiie 

2 tablespoons parsley, chopped 
2 tablespoons onion, chopped 

1 garlic bud, minced 

143 teaspoons salt 

up sherry 

up water 
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Combine the first eight ingredients and form into 
tiny balls. Brown in butter. Combine sherry and 
water; pour over browned meat balls. Cook in 
covered saucepan for 20 minutes. 


Maryan Thomas 
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FLORIDA BURGERS 


pounds ground beef 

teaspoons salt 

teaspoon pepper 

8-ounce can tomato sauce 

tablespoons orange juice concentrate, undiluted 
teaspoon dried leaf oregano 

teaspoon salt 

1/8 teaspoon Tabasco 

1 tablespoon onion, finely chopped 
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Break up meat with fork. Sprinkle with salt and 
pepper. Form into 8 patties. Combine remaining 
ingredients; brush over hamburgers and grill to 

desired degree of doneness, turning and brushing 
frequently with sauce. Serves 6. 


Georgia Daniel 
Chapter S, Florida 


GUS" HOT DOG SAUCE 


1 pound ground chuck 

1 No. 2 can tomatoes 

2 medium onions, chopped 

2 tablespoons butter or bacon fat 

14 tablespoons chili powder 

1 large or 2 small garlic buds, minced 

1; teaspoon flour 

1s teaspoon black pepper 

Salt to’ taste 

Paprika 

Brown ground chuck and onion in butter. Add 
remaining ingredients and cook slowly for an hour 
or longer. Use as sauce for hot dog on roll. 


Margaret Dudley 
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“FAMILY NIGHT" TACOS 


2 pounds ground chuck 

1 15-ounce can chili, without beans 

1 14s-ounce packages chili seasoning mix 

2 9-ounce packages frozen tortillas (24), defrosted 
Vegetable oi] 

Lettuce, in small pieces 

Onions, chopped 

Tomatoes, cut into pieces 

1 l-ounce package grated Cheddar cheese 

Hot sauce and/or ketchup 


In a large skillet, fry chuck until brown. Add 
chili and chili seasoning; simmer. In a deep fat 
fryer or saucepan, heat 011 to 400 degrees. Fry 
each tortilla singly, folding with tongs as soon 
as pliable. Cook until just barely crisp. Remove 
from hot oil and drain on paper towel. Fill each 
tortilla with hot chili mixture. Place vegetables 
and cheese in separate bowls on the table - also 
hot sauce and ketchup. Serve tacos, and at table 
each person fills his taco with his favorite 
ingredients. 


Virginia Jochems 


BARBECUED HAMBURGER 


1 pound ground meat 

2 cups celery, chopped 

143 cups onion, chopped 

1 10%3-ounce can tomato soup 


Brown meat. Put aside while cooking (but not 
browning) celery and onion in fat. Add meat and 
soup; simmer 30 minutes. Serve hot on hamburger 
KOs: 


Virginia Fox 
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VEAL SPECIALTY WITH WINE 


4s-ounce cans mushroom caps 

cup cooking oil 

pounds veal, cut in l-inch cubes 
104s-ounce cans cream of mushroom Soup 
cup white wine 

cup onions, chopped 

teaspoon oregano 

cup sour cream 
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Drain mushrooms and set aside. Measure liquid, 
adding enough water to make 1 cup. Meanwhile, 
heat oi] in large skillet. Add veal and saute 
until browned. Stir in mushroom liquid, mushroom 
soup, ' cup Wine, onions and oregano. Bring to a 
boil. Cover and reduce heat. Simmer until veal 
is tender (about 1% hours), stirring mixture 
occasionally. Just before serving, add remaining 
1 cup wine, mushrooms and sour cream. Serve over 
hot rice. Serves 8. 


Jan Dodge 
BRAISED VEAL CUTLET IN SHERRY 


1 pound veal cutlets 
Flour, salt and pepper 
tablespoons butter L —d 


cup consomme 
cup water 
cup sherry 


teaspoon salt cae, 
Parsley 

4 slices ham 

4 thin slices Swiss cheese or Romano cheese 
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Dust cutlets with flour, salt and pepper. Saute 
slightly in butter. Cover with consomme, water 
and sherry. Sprinkle with % teaspoon salt and 
parsley. Cover and bake at 350 degrees for | 
hour. Uncover; place one slice of ham and one 
slice of cheese on top of each cutlet. Return 
to oven until cheese melts. Serves 4. 


Theresa Argo 
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VEAL CASSEROLE 


2 pounds veal, cut in l-inch pieces 
2 tablespoons butter 

% cup celery, finely chopped 

% cup green pepper, finely chopped 
y cup flour 

2 cups milk 


Salt and pepper to taste 
1 5%4-ounce can chow mein noodles 


Brown veal in butter, add celery and green pepper 
and saute about 10 minutes. Stir in flour and 
milk; add salt and pepper to taste. Pour into 
l14s-quart casserole. Bake at 350 degrees for 1% 
hours. During last 15 minutes cover with Chinese 
noodles. Serves 6. 


Carmie Griscom 


ARROSTO DI VITELLO 
(Italian Roast Veal) 


3-pound veal rump roast 
Salt and pepper 

4, cup butter 

cup minced onion 

cup white wine 

1 tablespoon flour 
Rosemary leaves 

1 cup sliced mushrooms 
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Sear veal in butter until golden brown. Remove 
from pan. Brown onion; add wine and flour. 
Stir. Add rosemary and mushrooms. Set roast 
back in pan and cover. Roast at 300 degrees 
for about 2 hours. 


Eugenia Beard 
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VEAL LOAF 


pounds veal 

pound fresh pork 

cup fine dry bread crumbs 
tablespoons cream or evaporated milk 
tablespoon lemon juice 

tablespoons onion, chopped 

teaspoons salt 

Pepper 

4 hard-cooked eggs 
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Grind veal and pork together. Combine with crumbs, 
cream and lemon juice. Pack in 9x5x3-inch loaf 
pan, arranging eggs in lengthwise row along center 
of loaf. Bake in 350-degree oven about 1% hours. 
Serve sliced hot or cold. 


Mary Prugh 
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SWEET CUCUMBER PICKLES 


7 pounds cucumbers, sliced 1/8-inch thick 

Pickling lime solution (1 bottle to 1 gallon water) 
quarts vinegar 

Cups sugar 

tablespoon salt 

teaspoon whole mustard seeds 

teaspoon celery seeds 

teaspoon whole cloves 

teaspoon pickling spice 


Cover cucumbers with pickling Time solution. Soak 
24 hours. Drain and wash well. Soak in clear cold 
water 3 hours. Drain. Put mustard seeds, celery 
seeds, cloves and pickling spice into cheesecloth 
bag. Add to vinegar, sugar and salt. Pour over 
Cucumbers and soak overnight. In the morning, 
simmer for 30 minutes. Seal in jars. (I process 
jars 10 minutes to insure sealing.) Chill pickles 
before serving. Nice and crisp. 


Virginia Fox 


154 


OLD FASHIONED CHOW-CHOW 


1 peck (8 quarts) green tomatoes 
143 dozen peppers, red and green 
3 pounds onions 

1 large head cabbage 

Salt 


races | 

2 cups vinegar Ans mS 
2 cups water COS an QO 
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Pickling Liquid: 
2 quarts vinegar 
4 pounds sugar 
2 tablespoons pickling spices (in a bag) 
1 tablespoon salt 
1 tablespoon white mustard 
1 tablespoon celery seed 
1/3 cup powdered tumeric 
ZAoecup en Dur 


Put vegetables through coarse food grinder 
(or chop). Combine vegetables in large 

bowl; season with salt. Cover and allow to 
set avernight. Pour off liquid. Ina very 
large kettle, scald vegetables 5 minutes in 

2 cups vinegar and 2 cups water. Drain. 
Combine remaining vinegar, sugar and spices; 
pour over vegetables in kettle. Bring to a 
boil and cook 10 minutes. Stir in combined 
flour and tumeric. Cook, stirring constantly 
until mixture thickens. DO NOT SCORCH: Pour 
into sterilized jars and seal. Makes 6 to 8 
quarts. 


Miriam Matthews 
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FRESH CUCUMBER PICKLES 


or 8 cucumbers 

cups vinegar 

cups water 

cup sugar 

tablespoons salt 

onion, sliced 

garlic clove 

teaspoon pickling spice 


—] = 4 WOM 


Combine vinegar, water, sugar, salt and pickling 
spices (spices tied in a bag). Bring to a boil; 
set aside to cool. Wash and slice cucumbers 35-inch 
thick. Place onions and garlic in jar. Add 
cucumbers and fill with vinegar mixture. Seal: 
Refrigerate for 3 days before using. Keep these 
pickles in refrigerator at all times. Leftover 
vinegar may be used again for more cucumbers. 


Virgin amo 
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Cover 4 pounds cucumbers, sliced 4%-inch thick, 

with water and 1 cup salt. Let stand six days, 
stirring each day. On seventh day, drain and cover 
with fresh water and alum size of one-half hen's 
egg. On eighth day, drain and cover with fresh 
water and 1 teaspoon ginger. Boil 4 hour. Add 
pickles when solution starts to boil. Drain. 

Make following syrup: 


1 quart vinegar 

2's pounds sugar 

1 tablespoon whole allspice 
1 tablespoon celery salt 

1 tablespoon cinnamon bark 


When syrup comes to boil, add pickles and boil 
Lehour. Put, into pint Jags ated wesGepIncs. 


Catharine Calvert 
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BAKED CRANBERRY WALNUT RELISH 


| quart cranberries 

2% cups sugar (2 cups if tart dish is desired) 
1 cup coarsely broken walnuts 

1 cup orange marmalade 

Juice of | lemon 


Wash and drain cranberries. Mix in sugar. Put 
in shallow baking dish. Cover with foil. Bake 
one hour at 350 degrees. Spread 1 cup coarsely 
broken walnuts in another pan. Toast until 
brown. Stir nuts, orange marmalade and lemon 
juice into cranberries. Mix well. Chill. 


Catharine Calvert 


PEAR RELISH 


1 peck (8 quarts) firm pears \ 
8 red bell peppers 
4 green bell peppers = 
6 medium onions 

2 small hot peppers 
4 cups vinegar 

1 teaspoon salt . 
1 tablespoon turmeric 
1 teaspoon celery seed 
1 teaspoon dry mustard 
345 cups sugar 


Grind together the first five ingredients ; set 
aside. In a kettle, combine the remaining | 
ingredients and bring to boil. Add ground mixture 
mixture and bring to boil again. Pour into Jars 
and seal. Yield: 10 pints. 


Ruth Whittecar 


157 





FRESH APPLE PIE 


12 large cooking apples, peeled and sliced 
1 cup fresh lemon juice 

1 cup granulated sugar 

4 tablespoons butter 

2 tablespoons sugar 

Dash nutmeg 

2 9-inch unbaked pie shells 

Strips of dough for crisscross top of pies 


In a saucepan, place apples, lemon juice and sugar. 
Cook until just tender. Cool. Sprinkle bottom 
of pie shells with 2 tablespoons sugar. Pour in 
apples and top with butter and nutmeg. Add top 
crust. Bake at 350 degrees for 45 minutes. 


Vashti Lamb 
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MAINE BLUEBERRY PIE 


3 cups fresh blueberries 

] cup sugar 

3/4 cup water 

3 tablespoons cornstarch 

% teaspoon salt 

2 tablespoons cold water 
tivee eon Ch baked lense! 
Whipped cream 


In a saucepan, combine 1 cup berries, sugar 

and water. Cook until soft. Blend cornstarch, 
Salt and 2 tablespoons cold water. Stir into 
berries and cook until thick. Cool. Stir 
remaining 2 cups berries into filling. Pour 
into baked pie shell. Refrigerate at least 

4 hours. Top with whipped cream, if desired. 


Florence Freed 
Ruth Clark's Mother 
Chapter H, Pennsylvania 


EIG PLE 


double 9-inch pie shell 

cups fresh ripe figs 

cup sugar 

tablespoons flour 

teaspoon salt 

tablespoons butter, or more, if desired 
Sprinkle of cinnamon 

3 tablespoons frozen orange juice, undiluted 
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Peel figs and slice crosswise. Add remaining 
ingredients and pour into pie crust. Top with 
another crust. Bake at 350 degrees for 35 to 40 
minutes. Delicious served warm with cream. 
Similar to peach pie. 


Catharine Calvert 
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CHERRY-O-CREAM CHEESE PIE 


1 8-ounce package cream cheese 

1 14-ounce can Eagle Brand sweetened condensed milk 
1/3 cup lemon juice 

1 teaspoon vanilla 

1 No. 602 can Comstock Cherry pie filling 


Soften cream cheese to room temperature. Whip until 
fluffy. Add milk, lemon juice and vanilla. Pour 
into 9- or 10-inch baked pie crust and chill 2 or 3 
hours. Pour cherry filling on top of pie and 
refrigerate until ready to serve. 


Emma Bowen 


PINEAPPLE-STRAWBERRY PARFAIT PIE 


1 1l-pound can crushed pineapple, drained 
% cup liquid (juice drained from pineapple 

plus water) 

1 3-ounce package lemon jello 

1 pint vanilla ice cream 

3/4 cup fresh strawberries, halved and 
sweetened 

1 10-ounce package frozen strawberries, defrosted 
and drained 

1 cup heavy cream, whipped 

1 9-inch baked pie shell 


Bring pineapple juice and water to a boil and 
pour over jello. Stir until dissolved. Cut 

ice cream into chunks and stir into hot liquid 
until dissolved. Chill mixture until amost 
thick - then stir in crushed pineapple and 
strawberries. Pour into baked 9-inch pie shell. 
Chill until firm. Serve topped with whipped 
cream, if desired. 


Ellen Patterson 


160 


STRAWBERRY PIE 


| 8-inch or 9-inch baked pie shell 

] quart fresh strawberries, cleaned and 
cut into halves 

cup sugar 

tablespoons cornstarch 

tablespoons strawberry jello 

cup water 

Whipped cream or Dream Whip 
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Arrange strawberry halves in baked pie shell. 

In a saucepan, combine sugar, cornstarch and 
jello; stir in cold water: Cook over low 

heat until dissolved and slightly thickened. 
Cool partially. Pour over berries. Refrigerate 
UiuLleseus avOUL-OstOmo Nours: 0. Serve, LOD 
with whipped cream or Dream Whip. Serves 6. 


Skip McKinnon 
Vashti Lamb 


LEMON CHIFFON PIE 


1 3-ounce package lemon jello 
1, cup plus | tablespoon sugar 
1] cup hot water 

Dash of salt 

Juice and rind of 2% lemons 

1 13-ounce can evaporated milk 
2 8-inch graham cracker crusts 


Dissolve jello in hot water. Add sugar, salt, 
lemon juice and rind. Cool until slightly 
congealed. Chill and whip evaporated milk. 
Combine with lemon mixture. Pour into graham 
cracker crusts and top with some of the crumbs. 


Jean Merritt 
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SOUTHERN LEMON PIE 


4 eggs, separated 

1 cup sugar 

*% teaspoon baking powder 
Juice of 2 lemons 

Grated lemon rind 

1 9-inch baked pie shell 


In top of double boiler, combine egg yolks, 
3/4 cup sugar, lemon juice and rind. Blend 
well. Cook over boiling water until thickened, 
stirring constantly. Remove from heat. Cool 
Slightly. Beat 2 egg whites until stiff and 
fold into lemon mixture. Pour filling into 
pie shell. Beat remaining egg whites with 

% cup sugar and baking powder until stiff. 
Spread this meringue over filling. Brown in 
300-degree oven for 20 minutes. Cool before 
serving. 


Myrtle Simmons 


JAPANESE FRUIT PIE 


3/4 stick butter or margarine, melted 


cup sugar 

eggs, well beaten Sedu 
tablespoon vinegar 

cup coconut Seg 
cup raisins 

cup broken pecans 


unbaked pie shell Ko 


Stir together the above ingredients. Pour 
into unbaked pie shell and bake at 325 degrees 
for 45 minutes. Cool before eating. Serve 
with whipped cream, if desired. 
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Bee Bumgardner 
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MRS. WINTLE'S LEMON CURD TARTS 


Grated rind of 2 medium lemons 

1s cup lemon juice 

2 cups sugar 

1 cup butter or margarine 

4 eggs, well beaten 

4 dozen miniature tart shells, baked and cooled 


Combine lemon rind, lemon juice and sugar in top 
of double boiler. Add butter. Heat over boiling 
water, stirring, until butter is melted. Stir 

in eggs. Continue cooking, stirring constantly 
until mixture is thick enough to pile slightly 
(about 15 minutes). Cool thoroughly. Spoon 
filling into cooled tart shells. 


Miniature Tart Shells: 
3 cups sifted flour 
143 teaspoons salt 
1 cup shortening 
6 tablespoons cold water (approximately) 


Sift flour and salt; cut in shortening until the 
size of large peas. Sprinkle water over mixture. 
Mix thoroughly until a smooth dough is formed. 
Roll on floured surface to 1/8-inch thickness. 
Cut into 24-inch rounds; fit into 1 3/4-inch 
muffin pans. Prick. Bake at 450 degrees for 

10 to 20 minutes, or until light golden brown. 
Yield: 4 dozen tart shells. 


Bernice Farquharson 





CALIFORNIA TARTS 


Pastry: 
1 3-ounce package cream cheese 
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Cream together and roll out as pie crust. Cut in 
small rounds to fit miniature muffin pans. Place 
in pan and pour in filling. 


Fateh AG : 

cup sugar 

stick butter 

cup dates or raisins 

egg yolks 

cup nuts 

egg whites, stiffly beaten 
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Blend sugar and butter; add dates, egg yolks and 
nuts. Fold in egg whites. Add vanilla. Bake at 
350 degrees until brown (about 20 minutes). Sprinkle 
top ie confectioner's sugar. (These tarts freeze 
well. 


Bernice Farquharson 
Margaret Dudley 


PUMPKIN PIE 


1 1-pound can pumpkin 


3 egg yolks 

% teaspoon salt (scant) ee 
3/4 cup packed brown sugar 

1 


cup sugar 


cup evaporated milk aa 
teaspoon cinnamon im 
teaspoon nutmeg en 
teaspoon cloves 

teaspoon ginger 

9-inch pie shell, unbaked 
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Combine all ingredients. Pour into pie shell. 
Bake for 15 minutes at 425 degrees, then 35 minutes 
at 350 degrees, or until set. 


Jan Dodge 
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PUMPKIN CHIFFON PIE 


2 8- or 9-inch pie shells, baked 

1 2-ounce package Dream Whip 

1 package (3-3/4 ounce) instant butterscotch pudding 
1 package (3-3/4 ounce) instant vanilla pudding 
|] 1-pound can pumpkin 

1-1/3 cups milk 

T teaspoon cinnamon 

*s teaspoon ginger 

*s teaspoon allspice 

|] teaspoon vanilla 

1 teaspoon butter flavoring 

Whipped cream or topping 


Mix Dream Whip according to package directions. Set 
aside. Combine remaining ingredients; fold into Dream 
Whip. Fill pie shells. Refrigerate until firm (at 
least 4 hours). Serve with whipped cream, if desired. 


Y 
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GRASSHOPPER PIE 





9- or 10-inch pie plate 

1 8s-ounce package Nabisco chocolate wafers 
4 cup margarine, melted 

3 2-ounce packages Dream Whip 

143 tablespoons creme de menthe 

145 tablespoons creme de cocao 

Green food coloring, if desired 


Crush 15 chocolate wafers (reserving 1/4 cup); add 
melted margarine. Press crumbs to side and bottom 
of pie plate. Chill. Prepare 2 packages of 
Dream Whip according to package directions, adding 
creme de menthe and creme de cocao. Pour into 
cooky pie shell. Refrigerate. Prepare last 
package of Dream Whip according to package 
directions and spread over filling as a topping. 
Sprinkle with chocolate crumbs. Chill at least 

12 hours before serving. (This can be frozen. ) 
Serves 6 to 8. 


Diane Del Pizzo 
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SOUTHERN PECAN PIE 


9-inch pie shel] 

Cup pecan halves 

eggs 

tablespoon melted margarine 
cup light corn syrup 
teaspoon vanilla 

cup sugar 

tablespoon flour 
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Arrange pecan halves in bottom of pie shell. In 
a bowl, beat eggs; add margarine, corn syrup and 
vanilla, blending well. Combine sugar and flour 
and stir into egg mixture. Pour over nuts in 
shell. Let stand until nuts rise to surface: 
(The nuts will glaze during baking.) Bake at 
350 degrees for 45 minutes. 


Carmie Griscom 


BLACK WALNUT CHESS PIE 


unbaked 9-inch pie shell 
cup white sugar 

cup brown sugar 

cup light corn syrup 
tablespoons margarine 
eggs, lightly beaten 

cup chopped black walnuts 
tablespoon white sugar 
tablespoon flour 
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Combine 33 cup white sugar, % cup brown sugar and 

1 cup light corn syrup in saucepan; heat to boiling 
point and stir until boiling. Remove from heat, 

add margarine and stir until melted. Gradually 

stir into above mixture the eggs and black walnuts. 
Combine the 1 tablespoon sugar and 1 tablespoon flour; 
sprinkle over bottom of pastry shell. Pour filling 
into shell. Bake at 350 degrees until top has 

browned (45 or 50 minutes). This pie is very rich. 
Serves 8. 


Vashti Lamb 
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CHESS ete 


cups granulated sugar 
whole eggs 
tablespoon flour 
tablespoon cornmeal 
cup lemon juice 

cup melted butter 

cup milk 
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Beat eggs and sugar together. Add other ingredients. 
Pour into two 8-inch unbaked pie shells. Bake 
375 degrees for 35 to 40 minutes, until firm. 


Gertrude Higdon 


LEMON CHESS PIE 


9 eggs, beaten 

2 cups sugar 

1/3 cup butter 

2/3 cup milk 

|] tablespoon cornmeal 

1 tablespoon flour 

Juice of 4 lemons 

Rind of 1 lemon 

1 10-inch unbaked pie shell or 2 shallow 
8-inch pie shells 

Whipped cream 


Combine all ingredients and beat well. Pour 
into pie shell and bake at 350 degrees for 
approximately 1 hour. Top with whipped cream, 
if desired. 


Annette Seedorf 
Chapter IB, Illinois 
Ellen Patterson's Mother 
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CHOCOLATE PIE 


2/3 cup sugar 

2 tablespoons cocoa 
2 tablespoons flour 
2 eggs 

2 cups milk 
1 tablespoon butter 
1 teaspoon vanilla 


In a Saucepan, combine sugar, cocoa and flour. Stir in 
eggs and milk. Cook, stirring cons tanGlvVeuntalethick 
Add butter and vanilla. Cool - pour into 8-inch baked 
pie shell. To serve, top with whipped cream. 


Mildred Irwin 
CHOUGULA TE GOES sm PiHE 


cups sugar 
tablespoons (heaping) cocoa 
tablespoons flour 

teaspoon salt 

eggs, beaten 

cup margarine, melted 

cup evaporated milk 
teaspoon vanilla 
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Combine dry ingredients. Add beaten eggs, margarine, 
milk and vanilla. Blend well. Pour into two 9-inch 
unbaked pie shells. Bake at 350 degrees for 30 
minutes. Serves 12. 


Bea Blankenship 







IMPOSSIBLE PIE (NO-CRUST COCONUT) 


4 eggs, beaten 

1-3/4 cups sugar 

1 cup self-rising flour 
ZCuDS Hiab 

|] teaspoon vanilla 

| 7-ounce can coconut 

4 stick margarine, melted 


Mix sugar and flour; add eggs. Add remaining 
ingredients and mix well. Bake at 350 degrees 
for 35 minutes. Makes two 9-inch pies. : 
ft 
Emma Bowen Baath) 
Vera Lawrence ~f/™ 
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RITZ CRACKER PIE 


3 egg whites 

*3 teaspoon baking powder 

1 teaspoon vanilla 

1 cup sugar 
23 Ritz crackers, crushed 

|] cup pecans, chopped 

1, pint heavy cream, whipped 


Beat egg whites until foamy. Stir in baking powder 
and vanilla. Add sugar gradually, beating until 
stiff. Fold in crackers and nuts. Pour into buttered 
8- or 9-inch pie pan. Bake 20 to 25 minutes at 350 
degrees. Cool completely. Top with whipped cream 

and shaved chocolate over top. 


Joy Lee 
Chapter DX, Iowa 


VINEGAR PIE 


2 8-inch unbaked pie shells 
1, cup margarine, melted 

3 eggs 

143 cups sugar 

1 tablespoon vinegar 

1 teaspoon vanilla 


Combine all ingredients; stir quickly and blend well. 
Pour into 8-inch pie shells. Bake 10 minutes at 
325 degrees and 30 minutes at 300 degrees. 


Mildred Irwin 


SPECIAL PASTRY 


Secups.f.0ur 

1% cups shortening 

1 teaspoon salt 

1 egg, well beaten 

5 tablespoons water 
1 tablespoon vinegar 


Mix all ingredients together. Roll into four single 
crusts or two double pie crusts. 


Miriam Matthews 
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SLO 
See Dressings 


MOLDED ASPARAGUS SALAD 


3-ounce package lime or lemon jello 
cup boiling water 

15-ounce can asparagus soup 

cup mayonnaise 

cup cucumber, shredded 

cup celery, chopped 

tablespoon onion, grated 

tablespoon parsley, chopped 
tablespoon vinegar 
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Dissolve gelatin in water. Combine soup 
and mayonnaise; add to gelatin. Add 
remaining ingredients. Pour into one-quart 
mold or in individual molds. Serves 6 to 8. 
(If making larger quantity, use lemon and 
lime jello. If you use the blender for 
shredding cucumber, there is enough liquid 
in cucumber to make it necessary to add one 
package Knox gelatin. ) 


Catharine Calvert 


170 


ASPARAGUS SALAD 


] 3-ounce package lime jello 

1 10%3-ounce can asparagus soup 

1 8-ounce package cream cheese 

3/4 cup mayonnaise 

1 10%-ounce can asparagus, drained 
2 tablespoons minced onion 

2 teaspoons minced green pepper 

4, teaspoon salt 

4, cup liquid from asparagus 

1 cup almonds, chopped 


Heat together soup and jello until dissolved. Pour 
into softened cream cheese and mayonnaise. Blend well. 
Add remaining ingredients and pour into 2-quart mold 
or 9" x 13" pan. Refrigerate until time to serve. 
(This is nice served with baked ham. ) 


Mildred Irwin 


CHILLED ASPARAGUS 


pound asparagus 

cup salad oi] 

tablespoons vinegar 
tablespoon lemon juice 
teaspoon oregano 
tablespoon onion, chopped 
teaspoon tarragon 
teaspoon paprika 

teaspoon salt 

1% teaspoon powdered mustard 
1/8 teaspoon pepper 

1, teaspoon tomato paste 
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Cook asparagus. Combine remaining ingredients and 
pour over asparagus. Refrigerate at least a day 
before serving. Lift asparagus from marinade with 
slotted spoon. 


Catharine Calvert 
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MARINATED ASPARAGUS 


2 I-pound cans green asparagus spears 
1 jar pimiento 
1 bottle Girard French dressing 


Drain asparagus. Arrange asparagus in 
layers in long shallow casserole. Dot 
each layer with small strips of pimiento. 
Cover with Girard French dressing 
Marinate overnight in refrigerator or 
longer, if desired. 


Myrtle Simmons 


ARTICHOKE SALAD 


1 15-ounce can artichoke hearts, drained 

4 cup salad oil 

2 tablespoons vinegar 

1] teaspoon Worcestershire sauce 

& teaspoon salt 

1/8 teaspoon pepper 

1 tablespoon snipped parsley 

6 cups torn iceberg lettuce, romaine and endive 
(mostly iceberg and romaine, preferably one cup 
endive) 

2 grapefruits, sectioned (pink makes it more 
colorful) 





Cut each artichoke heart in half. Combine oil, 
vinegar, Worcestershire, salt, pepper and parsley; 
mix well. Pour dressing over artichokes in bowl; 
cover and chill three to four hours or overnight. 
In large bowl, combine greens and grapefruit 
sections. Add artichokes with dressing; toss. 
Makes eight servings. 


Joyce Allen 
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BEAN SALAD 


2 10-ounce packages frozen string beans, 

cooked according to package directions 
or 

3 15-ounce cans cut string beans, drained 

1 15-ounce can red kidney beans, drained 

cup green pepper, minced (add some red, if 

cup vinegar possible) 

cup onion, minced 

cup vegetable oil] 

cup sugar 

1 teaspoon salt 
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Combine all ingredients and marinate overnight 
in refrigerator. Serve cold. 


Virginia Fox 


BEANS DURANT 


2 1-pound cans whole long-cut beans, drained 

2 medium onions, thinly sliced, separated 
into rings 

4 cup sugar 

1] cup vinegar 

1 cup salad oi] 


Put layer of beans, layer of onion rings in 
deep dish and repeat until all are used. 
Sprinkle sugar over all. Add vinegar and 
oil. Refrigerate and marinate 24 hours. 
Serve at room temperature or chilled. 
Serves 10 or l2. 


Lucille Smith 
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GREEN BEAN SUPPER SALAD 


1 No. 303 can green beans 

4, teaspoon garlic salt 

4 teaspoon dry mustard 

2 tablespoons olive oil 

143 tablespoons tarragon or cider vinegar 

1, cup celery, sliced 

% cup diced cooked bacon or 10 to 12 small slices 
Italian dry salami 

4% cup radishes, sliced 

1 hard-cooked egg, sliced 

Lettuce 

2 green onions, sliced 


Several hours before serving, pour liquid from 
beans and toss beans well with next four 
ingredients. Chill until one-half hour before 
serving. At serving time, arrange ingredients 
on lettuce-covered platter with green beans in 
center and other vegetables arranged around 
platter. Serves 6. 


Pearl Hagel 


KIDNEY BEAN SALAD 


1 No. 2 can kidney beans, drained 
14g cups celery 

3s cup sweet pickle, chopped 

1 green pepper, chopped 

1 tablespoon onion, chopped 

3 hard-cooked eggs 

% cup salad oil 

2 tablespoons vinegar 

1 teaspoon salt 

143 teaspoon prepared mustard 


Combine all together. Serves 6. 


Catharine Calvert 
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CARDINAL SALAD ( 


1 cup boiling water 


3/4 cup beet juice 
2 tablespoons vinegar em 
4, teaspoon salt 

| tablespoon horseradish 


(1 tablespoon grated orange peel, if use orange jello) 
1 16-ounce can beets, diced 


— 


1 3-ounce package lemon or orange jello L 


Dissolve jello in boiling water. Add beet juice, 
vinegar, salt and horseradish. Chill. When slightly 
thickened, fold in beets. Chill until firm. Serves 8. 


Pearl Hagel 


MARINATED CARROTS 


2 pounds carrots, peeled and sliced 

1 bell pepper, chopped 

1 3%-ounce jar cocktail onions, drained and 
chopped 

1] 10%-ounce can tomato soup 

1, cup salad oil 

1 teaspoon Worcestershire sauce 

3/4 cup vinegar 

1 teaspoon prepared mustard 

1] cup sugar 

Salt and pepper to taste 


Cook and drain the carrots. Add bell pepper 
and cocktail onions. In a bowl, combine 
remaining ingredients and pour over carrots 
while still warm. Marinate 2 or 3 days, 

or longer. Will keep well in refrigerator. 
Serve cold. 


Catharine Calvert 
Miriam Matthews 
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TWENTY-FOUR HOUR SALAD 


layer lettuce, shredded 

layer onions, thinly sliced 

layer sugar peas, fresh 

layer crisp bacon, crumbled (about 6 slices) 
layer swiss cheese, grated 

cup mayonnaise 
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Prepare ingredients. Arrange in layers in salad 


bowl. Place mayonnaise on top. Marinate 24 hours 
in refrigerator. Then mix thoroughly. 


Mildred Irwin 


TWENTY-FOUR HOUR SALAD 


Large cabbage, shredded 
4s green pepper, chopped 
4s medium onion, chopped 
1 raw carrot, shredded 


Dressing: 
2 cups sugar 
143 cups vinegar 
1 tablespoon salt 
1] teaspoon mustard seed 
1 teaspoon celery seed 


Combine salad ingredients. Pour on dressing and 
mix thoroughly. Store in covered container and 
refrigerate. Keeps well for several days. 


Marion Hooper 


GERMAN CABBAGE SALAD 


3 cups finely chopped cabbage 

3/4 teaspoon salt 

2 tablespoons sugar 

2 tablespoons vinegar 

4s to 1 cup heavy cream, unwhipped 


Combine first four ingredients. Stir and taste; 
adjust seasonings. Refrigerate. Just before 
serving, add cold heavy cream - the amount 
depending on consistency you like cole slaw. 
Sprinkle with paprika. 





Eugenia Beard 
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REFRIGERATOR SLAW 


cup vinegar 

cup sugar 

teaspoon salt 

head cabbage, chopped 
onion, chopped 

green sweet pepper, chopped 
teaspoons mustard seed 
teaspoon celery seed 
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Boil together the vinegar, sugar and salt: 
pour over the remaining ingredients. Let 
stand 24 hours in refrigerator. Will keep 
2 or 3 weeks. 


Lucille Smith 


NORWEGIAN SLAW 


large head green cabbage, finely shredded 
tablespoon salt 

large red pepper, chopped 

large green pepper, chopped 

bunch celery, chopped 

tablespoon celery seed 

tablespoon mustard seed 

Cups sugar (part sugar substitute may be used) 
cup vinegar 

Cup water 


Let shredded cabbage stand 2 hours in salt. Make 
syrup with sugar, water and vinegar. Let boil 

5 minutes and cool. Squeeze out cabbage and 
discard salt water. Add other ingredients and 
cover with cooled syrup. Store in refrigerator 
in airtight container up to 2 months. 
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Ruth Pinkerton 
Chapter I, Raleigh 
Sister of Virginia Fox and Miriam Matthews 
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MARINATED BUFFET SALAD 


1 cup small cauliflower flowerets 
cup celery, thinly sliced 

cup chick peas (garbanzas) 

cup ripe pitted olives, sliced 
cup red onion, sliced 

1/3 cup Italian dressing (Wishbone) 
Salt to taste 
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In a large bowl, combine all ingredients. Cover 
and refrigerate at least 2 hours. Makes 3 cups 
or 6 servings. 

Ruth Clark 


CUCUMBERS WITH SOUR CREAM DRESSING 


2 medium cucumbers 

14% teaspoon salt 

1 cup thick sour cream 

2 tablespoons white vinegar 

1 teaspoon minced onion 

4% teaspoon sugar 

Dash freshly ground black pepper 


Peel and slice cucumbers and sprinkle with 1 

teaspoon salt. Let stand for 30 minutes; then 
press cut excess water between pieces of cheesecloth. 
Combine remaining ingredients and mix with cucumbers. 
Serves 6 to 8. 


Jan Dodge 
CUCUMBER SALAD 


1 3-ounce package lime jello 
143 cups cucumber, grated 

14; cups cottage cheese 

4, Cup mayonnaise 

4s cup onion, grated 

4, teaspoon salt 


Prepare jello as package directs. Set aside to 
chill. Mix remaining ingredients. When jello is 
Slightly cool, add mixture. Pour into l-quart 
mold and let set overnight. Serves 6 to 8. 


Gertrude Higdon 
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CUCUMBER-LIME ASPIC 


1 3-ounce package lime jello 

2/3 cup boiling water 

2 tablespoons white vinegar or lemon juice 
1 white onion, grated 

% teaspoon salt 

Dash of pepper 

*s Cup sour cream 

4, Cup mayonnaise 

1 cup unpeeled, shredded cucumber 


Dissolve gelatin in water; add vinegar. Cool 
Slightly. Add seasonings, onion, mayonnaise 
and sour cream. Blend well. Stir in cucumber. 
Turn into fancy I-quart mold. Refrigerate. 
Serves 6. 


Ruth Clark 


SPICE UP YOUR LETTUCE SALADS 


1 head lettuce, cut up 
Raw spinach leaves 
1 No. 1 can grapefruit sections, drained 
1 can artichoke hearts, quartered 
1 avocado, cut into chunks 
Kraft Herb, 0i1 and Vinegar Salad Dressing 
to moisten 
In a large salad bowl, combine all ingredients. 
Toss lightly and serve. Serves 6 - 8. 


Variation: In place of grapefruit sections, add 
one 1l-ounce can mandarin orange sections, drained, 
and % cup sliced onion rings. 


Mary Hooper 


SALAD SUGGESTIONS 


Red cabbage, finely shredded 
Avocado, thinly sliced 
Halves of fresh grapes 


Combine and serve with poppy seed dressing. 
(See page 201.) 


Vera Lawrence 
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COLD ENGLISH PEA SALAD 


1 1-pound can LeSeur small peas, drained 

3 hard-cooked eggs, grated 

1 large onion, grated 

1 2-ounce jar pimientos, drained and chopned 
Salt and pepper 

1/3 cup pickle relish 

1/3 to #3 cup mayonnaise 


Combine all ingredients, adding only enough 
mayonnaise to hold ingredients together. 
Refrigerate and marinate at least 4 hours. 
Serves 6. 


Ruth Clark 


PICKLED BLACK-EYED PEAS 


No. 2 cans cooked dried black-eyed peas 
cup salad oil 

cup wine vinegar 

clove garlic or garlic seasoning 

cup onion, thinly sliced 

teaspoon salt 

Cracked or freshly ground black pepper 
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Drain liquid from peas. Combine peas in bowl with 
other ingredients. Stir to blend. Store in 
refrigerator in covered container. Remove garlic 
bud after one day. Marinate at least two days 
before using. (These can be kept up to two weeks. 
They are good to serve in tiny nut cups at midnight 
for a New Year's Eve party.) 


Theresa Argo 
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RECEPTION SALAD 


Tomato-Jelly Layer: 
1 tablespoon unflavored gelatin 


*% Cup cold water 

143 cups tomato juice 
1 bay leaf 

1 slice onion 


Soften gelatin in cold water. Heat together 
other ingredients and add softened gelatin. 

Stir until gelatin dissolves. Remove bay leaf 
and onion. Pour 2 teaspoons into 2%-ounce paper 
eupssenChaliguntil set. 


Cheese Layer: Bi 
3 tablespoons gelatin aS 
3/4 cup cold water 
3-3/4 cups hot water } . 


3 3-ounce packages cream cheese 
1 cup mayonnaise 

2 cups flaked crab meat 

1s cup celery, finely chopped 


Soften gelatin in cold water and dissolve in hot 
water; set aside to partially set. Blend together 
cream cheese and mayonnaise; add other ingredients. 
Fold into gelatin mixture and spoon on top of tomato 
layer to top of cup. Chill until firm. Makes 25 to 
30 salads. 

Marion Hooper 


STEWED TOMATO ASPIC 
1 16-ounce can stewed tomatoes bakes 
1 3-ounce package lemon jello ae 
4; teaspoon salt 
1 tablespoon vinegar 


Heat tomatoes to boiling point, pour over Temon jello 
and stir to dissolve jello. Add salt and vinegar. 
Turn into 1-quart mold or individual molds. Chill 


until firm. 
Lucille Smith 
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ARMENIAN POTATO SALAD 


1] cup chicken, cooked, cut in small pieces 

2 cups cooked potatoes, diced 

% cup chopped sweet pickle (or more, if desired) 

3 hard-cooked eggs 

1 onion, chopped fine (green onions are better, if 
available) 

Mayonnaise to hold together 


Topping: Spanish olives 


Add ingredients above to potatoes while warm. Use 
enough mayonnaise to hold together, and place in 
mound or loaf on platter. Ice with thin coat of 
mayonnaise. Cover with Spanish olives, sliced. 


Catharine Calvert 


AMBROSIA SALAD (OR DESSERT) 


cup mandarin oranges 

cup pineapple bits or chunks 
cup sour cream 

cup marshmallow miniatures 
cup coconut 

cup pecans. 
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Combine all ingredients. Let stand for 24 hours. 
(If used as salad, serve on lettuce with finger 
sandwiches or peanut butter fingers.) 


Catharine Calvert 


APRICOT CONGEALED SALAD 


1 16-ounce can apricots, peeled 
1; Cup pecans 

1 3-ounce package lemon jello 

1 8-ounce package cream cheese 


Drain apricots. Add water and juice to make two cups. 
Heat and pour over jello. Crumble cream cheese into 
jello mix. Cool. Mash apricots and add to mixture. 
Add chopped pecans and congeal. 


Bea Blankenship 
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APPLESAUCE APPLES 


1 envelope unflavored gelatin 
% cup cold water 

1 20-ounce can applesauce 

1/3 cup sugar 

4% teaspoon nutmeg 

3: tablespoons lemon juice 





Sprinkle gelatin on cold water to soften. Place 
over. boiling water and stir until gelatin is 
dissolved. Add to applesauce with sugar, nutmeg 
and lemon juice; blend well. If desired, 
applesauce mixture may be tinted red with vegetable 
coloring. Turn mixture into five custard cups; 
chill until firm. Unmold and place around cooked 
ham. Insert mint or other small leaves in top of 
mold to resemble apple leaves. Yield: 5 generous 
servings. 


Bernice Farquharson 


BLUEBERRY SALAD 


2 3-ounce packages black raspberry jello 
1 cup boiling water 

1 15-ounce can crushed pineapple, drained 
1 15-ounce can blueberries, drained 

1-3/4 cups juice drained from fruit 

1 8-ounce carton cool whip 


In large bowl, pour boiling water over jello. 
Add juice and chill until partially set. Fold 
fruit and cool whip into jello. Refrigerate 
until set. Cut into squares. Serves 10 to l2. 


Allalie Del Pizzo 


Chapter GB, St. Louis, Missouri 
Diane Del Pizzo's Mother 
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SOUR PITTED CHERRY AND PINEAPPLE SALAD 


1 16-ounce can sour pitted cherries, drained 
(reserve juice) 

1 16-ounce can crushed pineapple, plus juice 

+5 Cup pecans, chopped 

1 envelope plain gelatin 

% cup cold water 

1 3-ounce package lemon-flavored gelatin 

Grated rind and juice of 1 lemon 

Grated rind and juice of 1 orange 

4, cup sugar (or bit less, if you like it very tart) 


Soften plain gelatin in cold water. Mix sugar, 
lemon-flavored gelatin, juice from cherries, orange 
and lemon juice and bring to boil over medium heat. 
Combine with softened gelatin and stir until 
completely dissolved. Cool. 


Mix together cherries, pineapple (plus juice), nuts 
and grated rinds. Turn into cooled gelatin mixture. 
Pour into large or individual molds and refrigerate 
until) firm... Yiveld:) 10) to. l2sservands: 


Carmie Griscom 


BLACK CHERRY AMBROSIA 


1 16-ounce can dark, sweet pitted cherries 
4s cup dairy sour cream 

2 tablespoons apricot jam 

2 tablespoons toasted almonds 
% cup toasted flaked coconut 





Drain cherries thoroughly. In a large bowl combine 
sour cream, jam and almonds. Carefully fold in 
cherries and coconut. Refrigerate one hour. 

Serve on crisp lettuce. Makes 4 servings. 


Ruth Clark 
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GRAPEFRUIT SALAD 


3 grapefruit 

1 teaspoon sugar 

2 3-ounce packages lemon flavored gelatin 
*e Cup boiling water 


Cut in half and remove segments of the three 
grapefruit. Sprinkle with 1 teaspoon sugar and 
let stand. Dissolve gelatin in boiling water. 

Add juice and fruit. When slightly thickened, 
pour into rinds and congeal. Trim edges of rind 
down to salad when congealed. Cut in half for 
wedges and serve with sauce. (I never did this - 
I always serve the whole half, like a little cup.) 


Sauce: 
3 egg yolks 
4, Cup sugar 
6 teaspoons flour 
1 cup pineapple juice 
Juice of 1 lemon 
12 marshmallows 
1 pint whipped cream 


Cook in top of double boiler 3 egg yolks, 4% cup sugar, 
6 teaspoons flour, 1] cup pineapple juice and juice of 
1 lemon until thick. While hot, fold in marshmallows. 
Cool. Chill. Fold in ¥s pint whipped cream. 


Carmie Griscom 


NEVER-FAIL CRANBERRY JELLY 


1 quart (1 pound) cranberries 
2 cups sugar 

1 cup water 

2 unpeeled apples, quartered 


Cook cranberries and apple pieces in water in covered 
pan until tender. Put through ricer (strainer); add 
sugar. Cool in molds. 


Ruth Whittecar 


185 


FROZEN CRANBERRY SALAD 


1 No. 2 can whole cranberry sauce 
1 No. 2 can crushed pineapple 

143 tablespoons mayonnaise 

1 8-ounce carton sour cream 


Drain small amount of juice from pineapple. Combine 
remaining ingredients and pour into molds and freeze. 


Gertrude Higdon 


CHRISTMAS TREE SALAD 


4 cup chilled evaporated milk, whipped 

4, packages (10-ounce) cream cheese, softened 
small jar pimiento, diced 

cup pecans, chopped 

cup celery, diced 

No. 2 can crushed pineapple, drained 
3-ounce package lemon jello 

small green pepper, chopped 
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To drained pineapple juice, add enough water to make 
143 cups. Heat juice and pour over jello to dissolve. 
Chill until slightly thickened. To softened cream 
cheese, add pimiento, pecans, celery, pineapple and 
green pepper - blend carefully. Fold whipped 
evaporated milk into cheese. Then fold this mixture 
into jello. Pour into triangular paper cups and chill. 
To serve, place paper cups into glasses for a stand. 
Serves 8. 


Theresa Argo 
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SUNSHINE SALAD 


1 3-ounce package lemon jello 

1 3-ounce package orange jello 

2 cups boiling water 

143 cups cold water 

1 15-ounce can crushed pineapple 
2 bananas, sliced 
40 marshmallows 

4; cup nuts, chopped 


Topping: 
4, Cup sugar 
2 tablespoons flour 
1 egg 
] cup pineapple juice 
4; pint whipping cream, whipped 


Dissolve the jello in hot water and add the 
remaining ingredients. Mold. 


Cook the first four ingredients of the topping 
in double boiler. Cool; fold in whipping cream 
and spread over top of salad. 


Lucille Smith 


LEMON JELLO 


1 3-ounce package lemon jello 

1 cup boiling water 

1 8-ounce can crushed pineapple, drained 
Juice of | lemon 

1 cup medium Cheddar cheese, shredded 

1 cup whipped cream 


Dissolve jello in hot water. Add juice of 
pineapple and lemon. Let cool until almost set. 
Stir in crushed pineapple, cheese and whipped 
cream. Put in mold and let stand overnight. 


Mary Murphy 
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MOLDED ICE CREAM SALAD 


1 8%-ounce can crushed pineapple 
Water 

1 3-ounce package lime or lemon jello 
1] pint vanilla ice cream 

4% cup grated cheese 


Drain crushed pineapple and add enough water 
to make 1 cup. Bring liquid to a boil and 
pour over lime jello. Add ice cream and stir 
until smooth. Fold in crushed pineapple and 
cheese. Pour into l-quart mold. 


Emma Bowen 
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1 cup canned milk 

1 3-ounce package lime jello 
1 cup pineapple juice 

1 cup hot water 

143 cups crushed pineapple 


Second Layer: 


1 3-ounce package lime jello 
1 cup hot water 
1 cup pineapple juice 


Chill milk in ice tray. Dissolve jello in 
hot water. Add juice and allow to jell 
Slightly. Whip milk and stir milk and 
pineapple into the jello. Set until firm. 
For the second layer, mix the jello, water 
and pineapple. Pour on after the first 
layer is congealed. Set until second layer 
1S ata 


Bee Bumgardner 
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MOLDED LEMON GOLD SALAD 


] 3-ounce package lemon jello 

2/3 cup boiling water 

2/3 cup pineapple juice 

2 tablespoons vinegar 

2/3 cup evaporated milk 

2 3-ounce packages cream cheese, softened 
1 cup crushed pineapple, drained 

1. cup raw carrots, grated 


Pour boiling water over jello. Stir to dissolve. 
Add pineapple juice, vinegar and evaporated milk; 
blend well. Stir in cream cheese and beat until 
smooth. Add crushed pineapple and grated carrots. 
Pour into l4s-quart mold. Chill until firm. 


Jean Merritt () 


JELLO FRUIT SALAD 


@° 


3-ounce package lemon jello 

cup boiling water 

cup fruit juice (drained from fruits) CZ) 
cup mayonnaise 
cup crushed pineapple J 
cup cut-up mandarin oranges 


cup cut-up canned apricots 
cup pecans or walnuts, chopped <A 
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Qs! 
Dissolve jello in boiling water. Add fruit ") 

juice and mayonnaise; stir until mayonnaise is ( 

well blended. Cool until mixture starts to 


thicken, then add fruit and nuts. 


Mary Prugh 
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FROZEN FRUIT SALAD 


3-ounce package lemon jello 

cup juice (drained from fruit, add water if necessary) 
IT-pound cans fruit cocktail, drained 

small jar marachino cherries (juice and fruit) 

cup mayonnaise 

3-ounce packages cream cheese 

tablespoon lemon juice 

3-ounce package chopped nuts 

cup miniature marshmallows 

pint (1 cup) whipped cream 
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Heat juice to boiling and pour over lemon jello. Stir 
to dissolve. Cream together mayonnaise, cream cheese 
and lemon juice. Gradually stir dissolved jello into 
creamed mixture. Stir in fruits and chill until 
partially set. When mixture begins to thicken, stir 
carefully, blending in nuts, marshmallows and whipped 
cream. Turn into 13x9-inch pan or two ice cube 

trays and freeze. 


Carmie Griscom 


FROZEN DATE SALAD 


] 8-ounce package cream cheese, softened 

1 8-ounce can crushed pineapple, undrained 
1 cup dates, chopped 

8 maraschino cherries, cut into pieces 

1 tablespoon lemon juice 

1/8 teaspoon salt 

pint (1 cup) heavy cream, whipped 

2 tablespoons nuts, chopped 


To the softened cream cheese, add crushed pineapple, 
dates, cherries, lemon juice and salt. Fold in 
whipped cream and nuts. Pour into 1-quart mold or 
individual molds. Freeze. Serves 8. 


Theresa Argo 
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ORANGE SHERBERT SALAD 


6-ounce package orange jello 

cup boiling water 

pint orange sherbert 

No. 2 can crushed pineapple 

1l-ounce cans mandarin oranges, well drained 


Dissolve jello in boiling water. Stir in sherbert 
and add all fruit. Pour into mold. Makes 12 
servings. 


Georgia Daniel 
Chapter S, Florida 


FROSTED LIME-WALNUT SALAD 


3-ounce package lime-flavored gelatin 
cup boiling water 

No. 2 can crushed pineapple 
cup small-curd cottage cheese 
cup celery, finely chopped 
tablespoon pimiento, chopped 
cup walnuts or pecans, chopped 
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Dissolve gelatin in boiling water; cool until syrupy. 
Stir in remaining ingredients. Turn into 8x4x4-inch 
loaf pan or 8x8x2-inch cake pan. Chill. When firm 
(unmold or leave in pan) frost top. Decorate with 
nuts if desired. 


Frosting: 


1 3-ounce package cream cheese 
1 tablespoon mayonnaise 
1 teaspoon lemon juice 


Blend and beat until smooth the cream cheese, 
mayonnaise and lemon juice. Serves about 6 to 8. 


Carmie Griscom 
Similar recipe by Pearl Hagel 
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FROZEN FRUIT SALAD 


2 3-ounce packages cream cheese, softened 

1 cup Miracle Whip (Kraft) 

4% Cup sugar 

Juice from 43 lemon 

1 No. 2 can fruit cocktail, drained 

1 No. 2 can pineapple chunks, drained 

1 No. 2 can bing cherries, pitted and drained 
1 6-ounce can evaporated milk, chilled 


In large bowl, combine cream cheese, Miracle Whip, 
Sugar and lemon juice. Add drained fruit. Whip 
evaporated milk, which has chilled until icy, and 
fold into fruit mixture. Pour into pyrex baking 
dish and freeze. Before serving, place in 
refrigerator for about an hour. 


Emma Bowen 


CONGEALED PEACH SALAD 


1 16-ounce can peaches (either halved or sliced) 
4% cup vinegar 

4s Cup sugar 

12 whole cloves 

3 small sticks of cinnamon 

1 3-ounce package orange jello 


Combine one cup of juice drained from the can of 
peaches with the vinegar, sugar, cloves and 
cinnamon. Bring to a boil and then simmer for 
10 minutes. Pick out the cloves and cinnamon. 
Add water to make two cups of liquid. Dissolve 
the orange jello in the liquid. Add peaches and 
Chun ele ta aie 


Emma Bowen 
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AUNT JO'S STRAWBERRY SALAD 


| 34s-ounce package strawberry jello 
2/3 cup sugar 

1 No. 2 can crushed pineapple 

1 cup evaporated milk 


Heat jello, sugar and pineapple until jello 

is dissolved; set aside to cool. Put evaparated 
milk in freezing tray. When crystals have 
formed around edges, whip until stiff. Stir 

in jello mixture. Fill paper muffin cups and 
set in muffin pan to hold in shape. Put these 
in freezer. When frozen may be removed from 

pan and placed in plastic bag in freezer to be 
used at any time and as many as needed. 


Marion Hooper 


GINGER ALE SALAD 


] 3-ounce package lemon jello 
cup boiling ginger ale 

% cups cold ginger ale 

cup celery, chopped 

cup nuts, chopped 

cup stuffed olives, sliced 


ome no 
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Dissolve lemon jello in 4s cup boiling ginger ale. 
Add remaining ingredients. Chill. 


Pearl Hagel 
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MOLDED COTTAGE CHEESE SALAD 


tablespoon gelatin 

cup cold water 

cup boiling water 
tablespoons catsup 

cup cottage cheese 
teaspoon salt 

teaspoon paprika 

1/3 cup shredded pimiento 
3/4 cups whipping cream 
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Soften gelatin in cold water. Stir in boiling water 
until dissolved. Let cool. When beginning to set, 
add catsup, cottage cheese, salt, paprika, pimiento 
and cream (whipped). Fold cream into mixture last. 
Pour into large mold or several small ones. Let chill 
about three hours. 


Marion Hooper 
Bernice Farquharson 


CORNED BEEF SALAD 


3-ounce package lemon jello 
cup boiling water 
10%-ounce can consomme 

cup mayonnaise 

cup celery, diced 

cup green pepper, chopped 
cup onion, chopped fine 
cup olives, chopped 

cup cucumber, chopped fine 
1 12-ounce can corned beef 
Salt and pepper to taste 

3 hard-cooked eggs 
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Dissolve gelatin in hot water. Add consomme when 
gelatin is partially cooled. Add mayonnaise and 
other ingredients except eggs. Slice eggs and 
arrange in the bottom of a two-quart mold or dish. 
Add gelatin mixture and refrigerate overnight. 
Serves 16 to 18. 


Lucille Smith 
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BRIDGE-LUNCHEON SALAD 


1 cup cooked chicken, diced 
1 cup ripe olive wedges 

1 cup celery, diced 

1 large tomato, chopped 
Mayonnaise 

Salt and pepper 

2 avocados 

Lettuce 


2 slices crisp bacon, crumbled 


Combine the chicken, olives, celery, tomato and 
enough mayonnaise to moisten. Season with salt 

and pepper. Scoop mixture into avocado half. 

Arrange avocados on lettuce-lined plates, fill 

with chicken mixture and top with bacon. Tuck a 

few whole ripe olives and red radishes on plate. 
Yield: 4 servings. (Note: To prepare avocado shells, 
cut fruit into halves, twist slightly to loosen and 
remove pit. Squeeze fresh lime or lemon juice over 
fruit and sprinkle lightly with salt.) 


Bernice Farquharson 


CHICKEN SALAD 


2 cups cooked chicken, finely diced 
1 cup celery, finely diced 

1 tablespoon lemon juice 

% cup salad dressing 

3 hard-cooked eggs, finely diced 
Salt and pepper to taste 


Combine all ingredients and blend well. Makes 
six servings, and will make enough filling for 
100 tiny cream puffs. 


Maryan Thomas 
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CHICKEN SALAD ORIENTAL 


cup vegetable oil 

cup orange marmalade 
tablespoon lemon juice 
teaspoon ginger 

teaspoon salt 

cup dairy sour cream 

6-ounce can sliced mushrooms 





cup cooked shrimp 
large cucumber 
cup toasted, slivered almonds 
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In a large bowl, combine oi1, marmalade, lemon juice, 
ginger and salt. Drain mushrooms, reserving broth for 
later use in gravies. Add mushrooms, chicken and 

shrimp to oi] mixture. Blend gently. Cover and marinate 
at least two hours in the refrigerator. Peel cucumber, 
leaving several narrow strips of peeling for color. 
Quarter lengthwise and cut into %-inch pieces. Combine 
cucumber, sour cream and almonds with chicken mixture. 
Serve on crisp greens. Makes 5 cups or 4 to 5 servings. 


Ruth Clark 


TUNA FISH SALAD 


2 12%-ounce cans chunk tuna (or 4 of the 9%-ounce cans) 

Juice of | lemon 

1 tablespoon Texas Pete hot sauce 

1 17-ounce can LeSeur English peas, drained 

6 hard-cooked eggs, grated 

4s cup margarine, melted 

3 apples (Red or Golden Delicious), diced 

2 large bunches celery, chopped 

1 cup mayonnaise (2/3 cup Miracle Whip; 1/3 cup 
Durkees sauce) 

Salt and pepper to taste 


Drain tuna and rinse thoroughly three times with 
hot water. Drain and chill before adding other 
ingredients. Stir in remaining ingredients and 
chill until serving time. A delicious "main dish" 
salad. Serves 12. 


Myrtle Simmons 
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PRESSED CHICKEN 


8 cups chicken, cut up (2 5-pound hens, cooked) 

1 quart chicken stock 

9 tablespoons gelatin 

1 cup water 

3 cups celery, chopped 

1 cup stuffed olives, chopped 

1 cup almonds or pecans, chopped 

6 hard-cooked eggs 

Juice 1 lemon 

1 10%-ounce can cream of mushroom soup 

3 small jars pimiento, chopped : 

1 cup green pepper, chopped 

1 6-ounce can mushroom pieces 

2 cups peas, cooked 

1 medium onion, grated 

1 cup mayonnaise 

Seasonings to taste: Salt, pepper, prepared 
mustard, Tabasco, herb seasonings, cayenne 
pepper, and Worcestershire sauce 


Cook until tender the two 5-pound hens with 
several stalks celery and medium onion. Cook 
stock down to one quart, cool and skim off fat. 
Soak gelatin in 1 cup water. Reheat stock and 
stir in softened gelatin, heating until dissolved. 
Remove from heat and add remaining ingredients. 
Turn into 2 large flat pans (13x9-inch). 
Refrigerate. Serve on lettuce. Makes 24 to 30 


servings. 


Catharine Calvert 


PIQUANT SALAD DRESSING 


1 cup mayonnaise 
1 cup cranberries, finely chopped 


Mix cranberries with mayonnaise and serve with 
salads. 


Mary Prugh 
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CRYSTAL CLEAR SALAD DRESSING 


2/3 cup sugar 

1 cup vegetable oil 

1s cup vinegar 

2 teaspoons ground mustard 
1 teaspoon salt 

1 teaspoon celery seed 

1 small onion, grated 


Combine all ingredients and blend well. Use 
over cole slaw and tossed salads. Will keep 
indefinitely in refrigerator. 


Virginia Fox 


COUNTRY COLE SLAW DRESSING 


1 6-ounce can evaporated milk 
1/3 cup sugar 

1/3 cup vinegar 

1 egg 

1 teaspoon celery seed 

1 teaspoon salt 


Blend ingredients until smooth. Cook and stir 
until thick. Chill. Toss with crisp shredded 
cabbage, celery, onion and carrot. Makes about 
one and one-third cups dressing. 


Marion Hooper 


SPECIAL FRENCH DRESSING 


1/3 cup catsup 

Tio CUbms Uda 

4% cup vinegar 

4s cup salad oil 

1] teaspoon salt 

1] teaspoon paprika 

1 teaspoon onion, grated 


Combine all ingredients in a covered pint-sized 
jar. Shake until blended. 


Norma Ernst 
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FRENCH DRESSING 


3/4 cup sugar 

2 teaspoon salt 

14s teaspoons dry mustard 

1 teaspoon paprika 

1 cup vinegar 

4s Cup Salad oi] 

1 10%-ounce can tomato soup 
1 grated onion 


Mix all ingredients in bowl or in a blender. Keeps 
indefinitely in refrigerator. Delicious served hot 
on broccoli, brussels sprouts, cauliflower, etc. 
Makes 143 pints. 


Catharine Calvert 


FRENCH SALAD DRESSING 


1 104-ounce can tomato SOUp 
13 cups Wesson oi] 

3/4 cup vinegar 

1/3 cup sugar ¥, 

2 teaspoons salt x4 


1 teaspoon Worcestershire sauce comma | 
1 garlic clove Ni 
3 teaspoons onion juice ai 


Dash of paprika 
Dash of red pepper 





In a bowl place undiluted can tomato soup and beat 
well. Add remaining ingredients. Blend thoroughly. 
Store in l-quart jar in refrigerator and use as 


needed. 


Eugenia Beard 
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FAVORITE COOKED DRESSING 


143 teaspoon salt 

+, teaspoon dry mustard 

2 tablespoons sugar 

2 tablespoons flour 

2 eggs 

3/4 cup milk 

% cup vinegar 

143 tablespoons butter 
Whipped cream or sour cream 


Mix dry ingredients together. Add eggs, milk 
and vinegar. Cook until thick, stirring 
constantly. Add butter and cool. Thin with 
whipped cream or sour cream. (This dressing 
can be frozen. ) 


Maryan Thomas 


BOILED SALAD DRESSING WITH OIL 


cup sugar 
teaspoon salt 
tablespoons flour 

cup vinegar 

eggs, slightly beaten 
teaspoon mustard 

cup oil 
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Mix dry ingredients and add vinegar, diluted 
to taste. Add eggs and mustard. Cook in 
double boiler until thick and smooth. While 
hot", ‘add ‘oil j"stirring constantly. ainis 1s 
especially good on potato salad. 


Marion Hooper 
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POPPY SEED FRUIT DRESSING 


1¥3 Cups sugar 

2 teaspoons dry mustard 
2 teaspoons salt 

2/3 cup vinegar 

1 small onion 

2 cups salad oil] 

1 tablespoon poppy seeds 


Put sugar, dry mustard, salt, vinegar and 
quartered onion in blender. Blend well. Add 
oil slowly while blending. Then add poppy 
seeds. This will keep for a couple months in 
refrigerator. Yield: 3 cups. (Variation: 
Vera uses 3 tablespoons poppy seed and says 
this dressing has a special affinity for 
grapefruit. ) 


Mildred Irwin 
Vera Lawrence 


HONEY DRESSING FOR FRUIT 


2/3 cup sugar 

1 teaspoon dry mustard 

1] teaspoon paprika 

1 teaspoon celery seed ie 


% teaspoon salt ea 
1/3 cup strained honey Jy 
5 tablespoons vinegar « Med be 


1 tablespoon lemon juice 
1 teaspoon onion, grated 
1 cup salad oi] 


Mix dry ingredients; add honey, vinegar, lemon juice 
and onion. Pour oil into mixture very slowly, beating 
constantly with rotary or electric beater. Yield: 

2 cups. (Stir before drizzling over fruit. Especially 
good on combination of melon, grapefruit and peaches. ) 


Marion Hooper 
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DRESSING FOR BEAN SALAD 


1’3 Cups sugar 

2 cups vinegar 

4 cup salad oil 

1 sliced onion 

Salt and pepper to taste 


Combine above ingredients and warm until 

sugar dissolves. Mix with any combination 

of beans. (Suggestions: 1 can each of small 
limas and wax beans, drained; 1 can each of 
kidney beans and great northern beans, drained 
and rinsed.) Toss gently and chill several 
hours in refrigerator. 


Marion Hooper 


WARM FRUIT COMPOTE 


cup sherry wine 

tablespoons flour 

cup sugar 

l-pound can peach halves or slices 
l-pound can pear halves 

l-pound can pineapple chunks 
l-pound can Queen Anne cherries 
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Thoroughly drain fruit and dry on paper towels. 
Arrange fruit in flat 1%;-quart casserole. Blend 
flour with 2 tablespoons wine; add remaining wine 
and sugar, stirring well. Pour sauce over fruit. 
Bake at 350 degrees until mixture barely bubbles. 
(Over heating destroys wine taste.) 


Myrtle Simmons 
Vera Lawrence 
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HOT FRUIT CASSEROLE 


“No. 2 can peaches 

No. 2 can pineapple chunks 
No. 2 can pear halves 
14-ounce jar apple rings 
tablespoons cornstarch 

cup brown sugar 

cup sherry 

stick margarine or butter 
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Drain fruit; save juice from peaches, pineapple and 
apple rings to make two cups. Add cornstarch, sugar, 
sherry and butter to juice and cook until thickened. 
Arrange fruits attractively in a long shallow 
casserole. Pour thickened sauce over all and bake 

in a 350-degree oven for 20 minutes. Serve with 

any meat. Yield: 6 to 8 servings. 


Barbara Town 


CURRIED FRUIT BAKE 


1 1-pound can peaches or apricot halves 
1 1-pound can pineapple chunks 

1 I-pound can pear halves 

Red cherries with stems to decorate 

1/3 cup butter or margarine, melted 

3/4 cup brown sugar 

3 teaspoons curry powder 


Thoroughly drain fruit and dry between paper towels. 
Place in a 1%-quart oblong baking dish. Combine 
melted butter, brown sugar and curry powder. Pour 
over fruit. Bake uncovered at 325 degrees for | 
hour. 


Theresa Argo 
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CLAM SOUFFLE 


18 saltine squares 

1 cup milk 

2 eggs, beaten 

Salt and pepper to taste 

] 7-ounce can minced clams and juice 
2 tablespoons melted margarine 

1 tablespoon minced onion 

Paprika 


Crumble crackers into buttered l-quart casserole. 
Cover with milk and soak 20 minutes. Add remaining 
ingredients to milk and crackers. Blend well. 
Sprinkle with paprika. Set in pan of hot water. 
Bake uncovered until set in a 350-degree oven 
(approximately 45 minutes). 


Ruth Clark 


SALMON LOAF 


1 1-pound can salmon 

2 eggs 

1 10%-ounce can cream of celery soup 
244 cups bread crumbs 


Combine all ingredients and turn into lightly 
buttered 9x5x3-inch loaf pan. Bake at 350 degrees 
for 45 to 60 minutes. 

Eleanor Young 
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DANISH SALMON SALAD 


1 can (7-3/4 ounce) salmon, drained 

1 tomato, peeled and chopped 

*s Cucumber, peeled and diced 

] tablespoon fresh dill or 1 teaspoon dry dill 
*s teaspoon salt 

1/8 teaspoon ground pepper 

2 tablespoons French dressing 

3 tablespoons sour cream 


Toss all the ingredients together and chill. Serve 
on lettuce. Serves 4. 


Maryan Thomas 


CRAB LUNCHEON SANDWICH 


Crab meat 

Miracle Whip 

White bread, spread with butter 
Sharp cheese, grated 


Mix crab meat with Miracle Whip and spread on the 
buttered bread. Sprinkle grated cheese on top. 

Place under broiler until cheese is melted. (This 

is delicious served with Soup Mongol. See Page 213.) 


Jan Dodge 


OPEN CRAB SANDWICHES 


2 8-ounce packages cream cheese, softened 
3 tablespoons mayonnaise 

2 teaspoons Worcestershire sauce 
133 tablespoons catsup 

3 6-ounce cans crab meat, shredded 
Tomatoes, sliced 

Old English cheese slices 

Holland rusks or English muffins 





Combine and mix thoroughly cream cheese, mayonnaise, 
Worcestershire sauce and catsup. Gently stir in 
crab meat. On English muffin halves or Holland 
rusks, place a slice of tomato, mound crab mixture 
onto tomato, top with a slice of cheese. Place 
sandwiches on cooky sheet. Bake 350 degrees for 

40 minutes. Makes about 10 sandwiches. 


Ruth Calvert Parks 
Chapter CG, Michigan 
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CRAB CASSEROLE 


pound crab meat 

pound claw crab meat 

cup onion, diced 

cup celery, diced 
tablespoon mayonnaise 
tablespoon prepared mustard 
tablespoons lemon juice 
Salt and pepper to taste 

1 slice bread 

Butter 
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Combine first eight ingredients, tossing lightly. 
Pour into buttered l-quart casserole. Toast bread 
and rub into crumbs; sprinkle atop casserole. Bake 
at 350 degrees until bubbly. 


Vera Lawrence 


_ FLOUNDER SUPREME 


1 16-ounce package frozen flounder ‘a 
1 10-ounce can cream of shrimp soup, undiluted 
4, cup boiled shrimp 


Place flounder in 14-quart flat casserole dish. 
Cover with thawed shrimp soup and top with boiled 
Shrimp. Bake in a 350-degree oven approximately 
40 minutes. 


Jan Dodge 


TUNA SAUCE ON STEAMED RICE 


1 cup celery, chopped 

2 tablespoons butter 

1 10%-ounce can celery soup 
3 tablespoons sliced olives 
1 tablespoon lemon juice 

1 64-ounce can tuna fish 
Hot rice 


In a saucepan, saute celery in butter until tender. 
Add remaining ingredients, blend well and heat 
until bubbly. Serve immediately over hot rice. 


Carmie Griscom 
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CHINESE TUNA CASSEROLE 


10%-ounce can cream of mushroom soup 
cup water 

6’s-ounce can tuna, drained 

3-ounce can chow mein noodles (2 cups) 
cup celery, sliced 

cup salted cashews, chopped 
cup onion, chopped 
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Combine all ingredients, reserving 1 cup chow 
mein noodles. Pour into buttered |-quart casserole. 
Top with reserved noodles. Bake at 375 degrees for 
20 minutes. Serves 4. 


Ruth Clark 


CRUNCHY SEAFOOD CASSEROLE 


1 10%-ounce can cream of chicken soup (or 
cream of mushroom soup) 

1, cup evaporated milk 

1 6%-ounce can chunk style tuna 

1 5-ounce can shrimp 

1 cup salted cashews or almonds 

1 cup celery, chopped 

3/4 cup onion, chopped 

1 5-ounce can chow mein noodles 

Salt and pepper to taste 


Empty soup and evaporated milk into a 2-quart 
casserole. Add tuna, shrimp, nuts, celery and 
onion. Mix well; season to taste. Add three- 
fourths can of noodles to the mixture and mix 
again. Cover with remaining noodles. Bake at 
350 degrees 25 to 30 minutes. Serves 6. 


Vera Lawrence 





TUNA ROLL-UPS 


2 cups flour 

3 teaspoons baking powder 
1 teaspoon salt 

1/3 cup vegetable oil 

2/3 cup milk 


Filling: 
1] 64-ounce can flaked tuna 
+5 cup celery, minced 


1 egg 


Sauce: 
1 104s-ounce can cream of chicken soup, undiluted 
(or cream of celery or mushroom) 
2 tablespoons parsley, chopped 
Paprika 
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Sift flour, baking powder and salt. Combine 
vegetable oi] and milk in cup; do not stir. Pour 
all at once into flour. Stir with fork. Knead 

10 times with additional flour until smooth. Roll 
dough. Cut into squares. Spread with 2 tablespoons 
of the filling; roll up. Bake on an ungreased 
cooky sheet 10 to 15 minutes in 450-degree oven. 
Serve with sauce. | 


Miriam Matthews 


TUNA-CASHEW CASSEROLE 


2 cups medium white sauce 

243 tablespoons soy sauce 

1 garlic bud, pressed 

2 7-ounce cans tuna, drained 

4s cup cashew nuts 

1 cup celery, chopped 

1 3-ounce can chow mein noodles 


Mix all ingredients in greased baking dish, saving 
some noodles for topping. Bake 350 degrees 30 
minutes. Serves 8. 


Maryan Thomas 
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SHRIMP STROGANOFF 


cup onion, minced 
Stick butter 

*, pounds green shrimp, shelled and deveined 
pound fresh mushrooms, quartered 

1 tablespoon butter 

1 tablespoon flour 

143 cups sour cream, at room temperature 

14 teaspoon salt 

Pepper to taste 

Saffron Rice (see page 227) 
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In a large skillet, saute onion in butter. Add 

shrimp and cook until pink (about 5 minutes). Transfer 
mixture to heated dish. Saute mushrooms in skillet 

in butter, sprinkle with flour and cook for 2 minutes, 
Stirring constantly. Reduce heat; add shrimp mixture, 
sour cream, salt and pepper. Simmer briefly to heat. 
(Serve over saffron rice, tossed with artichoke hearts. ) 


Jan Dodge 
SHRIMP ETOUFFE (ay-too-fay) 


medium onion, finely chopped 
green onions 

or 4 garlic cloves, crushed 
cup celery, chopped 

cup butter 

pound cleaned raw shrimp 
tablespoons flour 

24, cups water 

1 10%-ounce can tomato puree 

2 bay leaves 

1 tablespoon Worcestershire sauce 
4 drops Tabasco 

1 teaspoon salt 

1, teaspoon thyme 

1/8 teaspoon pepper 

Hot rice 


Saute onions, garlic and celery in butter until tender. 
Add flour and stir until lightly brown. Add water, 
tomato puree, bay leaves and seasonings. Simmer 
uncovered for 25 minutes. Add shrimp and cook 15 
minutes more. Serve over rice. Serves 4, 


Mary Hooper 
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SHRIMP CHINESE 


3 cups celery, sliced 

1 cup onion, chopped 

4; cup water 

1 4-ounce can sliced mushrooms, drained 

2 tablespoons butter or margarine 

3/4 cup green pepper, chopped 

1 6-ounce can cashew nuts, chopped 

1 4-ounce can pimientos, drained and chopped 
1 5-ounce can water chestnuts, sliced 

3/4 pound small shrimp, cooked and cleaned 
2+ cups medium white sauce 

Salt and pepper 

2 3-ounce cans Chinese noodles 


Combine celery, onion and water in saucepan. 
Simmer, covered, until onion is soft; drain. 
Lightly brown mushrooms in butter. Combine 
celery-onion mixture, mushrooms, green pepper, 
cashew nuts, pimientos, water chestnuts and 
shrimp. Mix well. Combine with white sauce. 
Season to taste. Layer bottom of greased 
6-quart baking dish with one can of the Chinese 
noodles. Cover with shrimp mixture. Top with 
remaining noodles. Bake at 350 degrees for 

30 minutes. Serves 10. 









Bernice Farquharson 
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FRUIT SOUP 


cups dried fruit mix (1 cellophane bag) 
Sticks cinnamon 

quart water 

cup raisins or currants 

pint orange juice (concentrated plus water) 
cup crushed pineapple, drained 

cups cranberry sauce 

oranges, sliced 

loves 
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Simmer together the first four ingredients 

45 minutes. Cut orange slices into halves; 

place a clove in each section. Add the orange 
juice, pineapple, cranberry sauce and orange 
slices to the first mixture and simmer again for 
15 minutes. Serve hot. (Excellent served before 
a chicken or tuna salad luncheon.) Yield: 20 
small cups or bowls. 


Dotti Anderson 
Chapter DL, Florida 
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GAZPACHO 


|] tomato 

1 large cucumber 

1] medium onion 

1 green pepper 

Pimiento 

2 12-ounce cans tomato juice 
1/3 cup red wine vinegar 

% cup olive oil 

133 teaspoon salt 

] teaspoon coriander 

1 teaspoon Tabasco 

1/8 teaspoon coarsely ground black pepper 
1 clove garlic 

Croutons 


Combine tomato, half cucumber, half onion, quarter 

green pepper, pimiento, % cup tomato juice in blender. 
Cover; blend on high 30 seconds. Combine with remaining 
tomato juice; add vinegar, olive oil, salt, pepper, 
coriander and Tabasco. Cover and chill at least two 
hours. Cut remainder of cucumber, onion, pepper in 
small pieces. Serve with croutons as accompaniment 
torthe Soupss sservesuc. 


Catharine Calvert ~ 


UOVANOVICH SOUP 
(Leslie Charteris Cold Soup) 


potato e 

onion >< é, 
apple “a a 
banana 


or 5 celery stalks with leaves 
cups chicken broth 
teaspoon salt 

cup cream 

tablespoon melted butter 
generous teaspoon curry 
Pepper to taste 

Chives 


In a saucepan, combine first 7 ingredients. Cook 
until barely tender. Whirl in blender. Add cream, 
butter, curry and pepper. Combine thoroughly. 
Serve chilled. Garnish with chives. 
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BEER-CHEESE SOUP 


3/4 cup butter 

cup celery, finely diced 
cup carrots, finely diced 
cup onion, finely diced 

cup flour 

teaspoon dry mustard 

4s pints chicken stock 

2 tablespoons Parmesan cheese 
4 teaspoon Accent 

6 ounces mild Cheddar cheese 
1 1l-ounce bottle beer (stale) 
Salt and pepper to taste 
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Saute vegetables until done, but not browned. Blend 
in flour, dry mustard and chicken stock; cook 5 minutes. 
Blend in Cheddar cheese, Parmesan cheese and stale beer. 
Let simmer 10 minutes. Season; serve with French 
bread and tossed salad. 

Jean Merritt 


MEAT BALL SOUP 


1 pound ground chuck 

% cup onion, chopped 

1 teaspoon salt 

1/8 teaspoon pepper 

1 16-ounce package frozen vegetables 
1 16-ounce can tomatoes 

& cup rice 


Combine meat, onion and seasonings; form into one-inch 
balls. Brown in two-quart kettle. Add remaining 
ingredients; simmer one hour. Serves 4 to 6. 


Maryan Thomas 


SOUP MONGOL 


1] 10%-ounce can green pea soup 
1 10%-ounce can tomato soup 

1] 104s-ounce can water 

1 tablespoon curry (or less, according to taste) 


Mix all ingredients; simmer in double boiler for 
approximately one hour. Serve hot, but not boiling. 


Jan Dodge 
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MOTHER'S CLAM CHOWDER 


2 cups water 

1 large onion 

2 Irish potatoes 

1 cup ground clams 
1 cup tomato juice 
Salt and pepper (black and red) to taste 
Pinch garlic powder 

2 tablespoon bacon drippings 

1 10%-ounce can cream of celery -Ssoup 





Cook in pressure cooker first eight ingredients 
until done. Then add can of soup. 


Margaret Dudley 


FRESH-FROZEN TOMATO SOUP 


cups chopped fresh tomatoes 

cup chopped onion 

stick celery 

sprig parsley 

bay leaf 

teaspoon salt 

1/8 teaspoon pepper 

1 teaspoon sugar 

2 cups medium white sauce or | 10%-ounce can cream of 
celery soup 
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Simmer first eight ingredients together for one-half 
hour. Strain, cool and freeze. To serve, blend with 
white sauce or soup and heat to boiling. Serves 4. 
(Recipe may be increased for freezing as desired. ) 


Maryan Thomas 


EASY POTATO SOUP 


1 10%-ounce can cream of celery soup 
243 cups milk 

2 tablespoons margarine 

1 teaspoon parsley flakes 

+s teaspoon salt 

1 cup instant mashed potatoes (dry) 


Heat first five ingredients to boiling. Add potatoes. 
Cook, stirring constantly until thick. Serves 4. 


Maryan Thomas 
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Vacatabbe 


ASPARAGUS CASSEROLE 


| 6-ounce package egg noodles 

2 hard-cooked eggs 

1 pound fresh asparagus tips or 1 16-ounce can 
1/3 cup toasted almond halves 

*s cup shredded sharp Cheddar cheese 

1 10%-ounce can cream of mushroom soup 
1 cup milk 

4s teaspoon instant minced onion 

4 teaspoon paprika 

Dash of pepper 

1; cup buttered bread crumbs 


Cook noodles in boiling salted water for 8 minutes. 
Drain and rinse under cold water. Cook asparagus 
until tender, or drain canned. Place half of 
noodles in a buttered 2-quart flat casserole. 
Arrange layers of egg slices, asparagus, almonds, 
cheese and remaining noodles. Combine soup and 
milk; beat with egg beater until blended. Add 
onion, paprika and pepper. Pour over noodle 
mixture and top with bread crumbs. Bake at 

350 degrees for 30 to 40 minutes, or until bubbly, 


hot and brown. 
Skip McKinnon 
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ASPARAGUS CASSEROLE 


2 Il-pound cans green asparagus 

4 hard-cooked eggs, sliced 

1 4-ounce can pimiento, chopped 

% pound sharp cheese, grated 

Package of almonds, toasted (optional) 
1 10%-ounce can mushroom soup 


Drain asparagus. Ina flat baking dish, alternate 
layers of asparagus, eggs, cheese, pimiento and 
almonds. Top with soup. Bake 375 degrees for 20 
minutes. Serve hot. 


Myrtle Simmons 


ASPARAGUS-WATER CHESTNUT CASSEROLE 


2 16-ounce cans green asparagus spears 
2 5-ounce cans water chestnuts, sliced 
1 1043-ounce can cream of chicken soup, undiluted 


In long casserole, arrange a layer of asparaqus, 
a layer of water chestnuts and spread soup Over 
layers. Bake at 350 degrees for 20 minutes or 
until bubbly. 


Myrtle Simmons 


DEVILED GREEN BEANS 


2 1-pound cans Blue Lake green beans 

1 cup sour cream 

2 tablespoons flour 

% cup minced onion 

1 4s-ounce can deviled ham 

1 3-ounce can sliced mushrooms, drained 
Buttered crumbs 


Drain green beans. In a saucepan combine sour cream, 
flour, minced onion and deviled ham. Heat until 
warm. Fold in drained mushrooms and beans. Turn 
into buttered l-quart casserole. Top with crumbs. 
Bake 350 degrees for 20 minutes. Serves 4 to 6. 


Ruth Clark 
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CHINESE GREEN BEAN CASSEROLE 


10-ounce package frozen French style green beans 
8-ounce can water chestnuts 
3-ounce can mushroom pieces 

Cup bean sprouts 

10%3-ounce can mushroom soup 
Soup can milk 

3-ounce can French fried onions 


( 
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Cook green beans until barely tender. Drain. Combine 
green beans, chestnuts, mushrooms and bean sprouts 

in a buttered l-quart casserole. Combine mushroom 
Soup and milk, pour over vegetables. Bake at 350 
degrees for 25 minutes. Add onions to casserole and 
heat 5 to 10 minutes longer, or until brown. 


Catharine Calvert 


GREEN BEAN CASSEROLE 


4-ounce can mushrooms 

medium onion, sliced 

cup butter 

cup flour 

cups milk 

cup light cream 

pound sharp Cheddar cheese 

cup toasted almonds 

1/8 teaspoon Tabasco sauce 

2 teaspoons soy sauce 

1 teaspoon salt 

4, teaspoon pepper 

1 teaspoon Accent (optional) 

3 10-ounce packages frozen French green beans 
1 5-ounce can water chestnuts, sliced 


Saute mushrooms and onion in butter; add flour and cook 
until smooth. Place milk and cream in top of double 
boiler, heat gently and add sauteed mixture, stirring 
constantly. Add cheese, Tabasco, soy sauce, salt, 
pepper and Accent. Cook until cheese 1s melted. Cook 
beans in salt water until tender: drain and mix with 
sauce and water chestnuts. Pour into casserole and 
sprinkle with almonds. Bake 20 minutes at 375 degrees 
or until bubbly hot. Serves 10 or 12. 
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Myrtle Simmons 
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THREE COLOR BAKED BEANS 


medium onions, chopped 

clove garlic, minced 

tablespoons bacon fat or oil 

cup catsup 

to 3 tablespoons vinegar 
tablespoon brown sugar 

teaspoon salt 

teaspoon pepper 

teaspoon dry mustard 

1-pound can lima beans, drained 
l-pound can kidney beans, drained 
l-pound can pork and beans, drained 
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Saute onions and garlic in bacon drippings; add catsup, 
vinegar, brown sugar, salt, pepper and mustard. Heat 
thoroughly; combine with beans in 2-quart casserole. 
Bake at 350 degrees for 30 to 45 minutes. Serves 8 to 
10. 


Barbara Town 


AUTHENTIC MAINE BAKED BEANS 


cups dry pea beans (1 pound) 
pound salt pork 

tablespoon salt 

tablespoons sugar 

cup molasses 

teaspoon dry mustard 

medium onion 


Pick over beans and wash; cover with cold water and 
soak overnight. Next morning bring to a boil (using 
same water and adding extra to cover beans); reduce 
heat and simmer until skins burst. When ready, put 
onion (scored four ways) in bottom of pot; also put 
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in half of salt pork (scored to skin in 1-inch squares). 


Add beans and seasonings. Put remainder of salt 

pork on top, skin side up. If cooking water does not 
cover, add boiling water. Bake in 250-degree oven 
for six hours. Add water during baking as needed. 


Jan Dodge 


218 


FAVORITE BAKED BEANS 


1 2-pound package dried beans, navy or northern 
*s pound bacon (streak of lean, cut in cubes) 

1 cup onion, sliced 

14% teaspoons dry mustard 

3/4 cup brown sugar 

2/3 cup dark molasses 

1 tablespoon salt (scant) 

Pepper 


Soak beans overnight. Next morning, drain and precook 
in water to cover, until tender. Drain water and save 
for baking beans. Add the remaining ingredients and 
Sufficient water to cover. Place in a large bean pot 
or casserole. Cover and bake at 200 degrees at least 
eight hours. Uncover the last 20 to 30 minutes for 
browning. In order to keep beans from being too dry, 
add water as necessary during baking period. 


Catharine Calvert 


LIMA BEANS IN WINE SAUCE 


14s pounds limas (fresh or frozen) 
2 tablespoons margarine or butter 
4; teaspoon salt 


Sauce: 

4 tablespoons margarine 

3 tablespoons flour 

143 cups milk 

] teaspoon sugar 

4% cup light sherry 

1 cup slivered almonds 
Cook lima beans until tender and drain well; add 
margarine and salt. Make white sauce of margarine, 
flour and milk, cooking until thick. Stir in 
sugar and sherry. In serving dish, pour sauce over 
lima beans and sprinkle with almonds. Serve 
immediately. 


Myrtle Simmons 
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LIMA BEANS 


2 10-ounce packages Fordhook limas, cooked 
+s package dried onion soup mix 
1 8-ounce carton sour cream 


Mix together soup mix and sour cream; pour over hot 
beans just before serving. 


Lucille Smith 


BROCCOLI CASSEROLE 


2 104:-ounce packages chopped broccoli, cooked and 
drained 

3 eggs, beaten 

1 cup mayonnaise 

1 10%-ounce can cream of mushroom soup 

3 tablespoons onion, finely chopped 

1 cup sharp cheese, grated 

Chopped parsley 

Paprika 


Combine all ingredients, except cheese, and pour into 
buttered l%-quart casserole. Spread cheese around 
outside edge of casserole as a wreath. Sprinkle 

center with chopped parsley and paprika. Bake 350 
degrees for 25 to 30 minutes, or prebake 20 minutes 

and warm later. 

Note: Asparagus or peas may be substituted for broccoli. 


Lucille Smith 
BROCCOLI CASSEROLE 


2 10-ounce packages frozen broccoli, cooked 
2 tablespoons flour 

2 tablespoons butter 

2 cups milk 

3/4 cup cheese, grated 

% cup sliced almonds 

4 strips crisp cooked bacon 

4; cup buttered bread crumbs 


Make sauce of flour, butter, milk and cheese. Place 
broccoli in 2-quart casserole. Sprinkle with almonds 
and crumbled bacon. Pour on cheese sauce and top 

with bread crumbs. Bake at 350 degrees for 20 minutes. 
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Maryan Thomas 
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BROCCOLI BAKE 


1 10-ounce package frozen broccoli, cooked 
1 10%-ounce can cheddar cheese soup 

1 10%-ounce can cream of mushroom soup 
Bread crumbs 


Place broccoli in casserole; cover with soup. Bake 
at 350 degrees for 20 minutes. Add crumbs; bake 
10 minutes longer. Serves 4. | 


Barbara Town 
BROCCOLI AND RICE CASSEROLE 


2 10-ounce packages frozen chopped broccoli, cooked 
according to package directions 

144 cups rice, cooked 

% cup onion, chopped 

1 10%-ounce can mushroom soup 

1 cup sharp Cheddar cheese, grated 


Mix together all ingredients and pour into 1%-quart 
casserole. Bake at 350 degrees for 20 to 25 minutes, 
until cheese is melted. (Variation: Ruth Clark adds 
4 teaspoon oregano to broccoli while cooking and 1% 
cups more grated cheese to casserole. ) 


Mary Hooper 
Ruth Clark 


CABBAGE CASSEROLE 


quart cabbage, chopped 
tablespoon butter 
tablespoon flour 

cup milk 

teaspoon salt 

cup cheese, grated 

cup to 1 cup buttered bread crumbs or Pepperidge 
Farm stuffing mix 

Sliced cheese, cut into triangles 


Cook cabbage in boiling salted water about 7 minutes, 

or until tender. Drain. In a saucepan, combine butter, 
flour and salt; slowly add milk to make white sauce; 
stir in grated cheese. Add sauce to cabbage and pour 
into buttered 1%-quart casserole. Top with crumbs and 
cheese triangles. Bake 350 degrees for 20 minutes, or 
until cheese melts. 
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Virginia Fox 
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HUNGARIAN CABBAGE 


1 10%-ounce can cream of celery soup 
+s Cup sour cream 
1s teaspoon caraway seeds 
+s teaspoon salt 
m 


1 medium head of cabbage, cut in wedges 


In a large sauce pan or skillet, combine soup, sour 
cream, caraway seeds and salt. Heat. Add cabbage 
wedges. Cover pan and cook 25 minutes. 


Maryan Thomas 


STUFFED CARROTS 


3 tablespoons butter 

4 tablespoons flour 

1 cup milk 

4s cup sharp cheese, grated 

Salt and pepper to taste 

6 to 8 large carrots, whole and scraped 
Cracker crumbs 


Make cream sauce of butter, flour and milk, cooking 
and blending until thick and smooth. Add cheese, 
Salt and pepper, blending until cheese is melted. 
Let cool. Boil carrots in salted water until tender. 
Cut through center lengthwise and remove core in 
carrot center. Fill with cooled sauce. Sprinkle 
with crushed cracker crumbs, heat under broiler and 
brown lightly. 

Bernice Farquharson 


ALMOND CAULTFLOWER 


1 medium head cauliflower 
% cup salted almonds 

1 cup hot white sauce 
Grated cheese 

Paprika 

Bacon slices, fried crisp 


Trim leaves from cauliflower, leaving l-inch stem. 
Stand on stem in pan. Add hot water up to, but not 
touching, head. Cover and steam until tender. Remove 
stem. Place in serving dish, stick almonds around 

head and cover with hot white sauce. Sprinkle with 
grated cheese and paprika. Bacon slices may be placed 
on top or crumbled. 


Zac 


Myrtle Simmons 


BAKED EGGPLANT SOUFFLE - 


cups cooked eggplant (peel before cooking) 
cups bread crumbs 

cups milk 

eggs 

teaspoons baking powder 

cup butter, melted 

1343 teaspoons salt 

1] teaspoon sugar 

Paprika 


ne PO HP P fH 


In a large bowl, combine eggplant, bread crumbs and 
milk. Soak until liquid is absorbed. Beat eggs 
until light and foamy; stir in baking powder, butter, 
salt and sugar. Fold egg mixture into eggplant. 

Pour into buttered 2-quart casserole and bake at 

400 degrees for 30 minutes. This should be served 
immediately. (For deviled eggplant: Add to the 
above 43 cup chopped onion and '; cup chopped green 
pepper, which have been sauteed in butter, plus 2 
tablespoons diced pimiento. ) 


Louise Mulcahy 
Chapter V, North Carolina 


EGGPLANT CASSEROLE 
1 eggplant, peeled 


1, 104-ounce can mushroom soup 
45 cup mayonnaise - Ga) 
1 egg, well beaten Pay ie a 


1 onion, finely diced 
1 cup cheese, grated 


Cut eggplant in chunks and cook until tender in 
boiling salted water. Drain. Combine remaining 
ingredients for sauce; add cooked eggplant. Pour 
into buttered 1%-quart casserole. Top with cheese. 
Bake at 350 degrees for 30 minutes, or until cheese 


melts. 
Theresa Argo 
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MUSHROOM CASSEROLE 


2 pounds mushrooms 
1 10%-ounce can chicken broth 
*s teaspoon salt 





= cy 
| 


surat 
Pepper 
4% teaspoon oregano 
4s teaspoon parsley flakes ey 
1 teaspoon minced chives { 


% cup sherry or dry white wine 
4 tablespoons margarine, melted 


Clean mushrooms and put in greased 143 quart casserole. 
Pour the remaining ingredients over the mushrooms. 
Cover and bake at 350 degrees for 20 minutes. 


Catharine Calvert 


MUSHROOMS FLORENTINE 


pound fresh mushrooms 
10-0z. packages frozen spinach, cooked according 
to package directions and drained 
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teaspoon salt 

cup onion, chopped 
cup butter, melted 
cup cheese, grated 
Garlic salt 
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Wash and dry mushrooms. Slice off stems. Saute stems 
and caps until brown, browning cap side of mushrooms 
first. Line a shallow 10-inch casserole 1% inches 
deep with spinach, which has been seasoned with the 
Salt, onion and butter. Sprinkle 4 cup of the grated 
cheese over all. Arrange the sauteed mushrooms over 
spinach and cheese. Season with garlic salt. Cover 
with remaining cheese. Bake at 350 degrees for 20 
minutes, or until cheese is melted and browned. May 
be prepared in advance and refrigerated until ready 
for baking. Serves 6 to 8. 


Catharine Calvert 
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SPICED ONIONS 





2 I-pound cans onions, well drained 
3/4 cup strong consomme 

4 Cup wine vinegar 

* Cup seedless raisins 

3 tablespoons tomato paste 
] tablespoon salad oil b 
2 tablespoons sugar 

+s teaspoon salt 

Pinch crushed red pepper 
Black pepper 

% teaspoon dried thyme 

1 bay leaf 


Arrange onions in casserole. Combine remaining 
ingredients in saucepan; simmer 5 minutes. Cover 
onions with sauce and bake 1 hour at 325 degrees, 
or until tender. (Can be prepared a day ahead of 
time and warmed or served cold.) 


Eugenia Beard 


BAKED ONION SLICES 


5 to 6 large onions 

2 tablespoons butter, melted 

2 tablespoons honey 

% cup tomato juice 

Salt and pepper to taste 

Slice onions approximately %s-inch thick. Place 
slices in shallow baking dish. Mix remaining 
ingredients together and pour over onions. Cover 
and bake at 350 degrees for 30 to 35 minutes. 


Lucille Smith 
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DEVILED PEAS 


3) 


‘es: 
l-pound can green peas, drained us q 
l-pound can tomatoes, drained 
104-ounce can mushroom soup ) o; <p 
5-ounce can water chestnuts SD 
S 


1 

] 

1 

\ 

1 cup celery, chopped 6 

2 iy 
B 


hard-cooked eggs 
uttered bread crumbs 

Combine all ingredients. Eggs may be sliced into 
casserole or laid on top. Pour into 1%-quart 
casserole. Top with crumbs. Bake 350 degrees 

for 45 minutes. 


i 


Theresa Argo 


DAVID'S FAVORITE POTATOES 


6 large potatoes, peeled and cut into thick slices 
6 tablespoons butter 

4 onion, thinly sliced 

1 teaspoon minced parsley 

Salt and pepper to taste 

2 tablespoons water 


Melt butter in pan; add potatoes, onions, parsley 
salt, pepper and water. Cover and cook on high 
heat until steam comes from lid, then turn heat as 
low as possible. Cook, shaking pan occasionally 
until potatoes are tender. Turn over with spatula 
once or twice to prevent sticking. They should be 
tender and yellow, but browned. (The success of 
this recipe depends largely on having a good heavy 
skillet with tight-fitting cover. ) 


Betty Butler Allen 
Chapter R, North Carolina 
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SAFFRON RICE 


medium onion, minced 
tablespoons butter or olive oi] 
cups long grain rice 

teaspoon salt 

teaspoon saffron threads 

cups boiling water 

stick butter, softened 
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In a heavy casserole, saute onion in butter or 
olive oil until tender. Add rice, salt and saffron 
threads, stirring to coat rice. Add boiling water 
and stir mixture for 1 minute. Cover casserole; 
Simmer rice over low heat, or place in a preheated 
325-degree oven, for 20 to 35 minutes; baking 

until liquid is absorbed and rice is tender. Add 
the butter cut into pieces: fluff rice with fork. 


Jan Dodge 


BAKED RICE CONSOMME 


4 stick butter 
1 cup uncooked rice 
2 10%-ounce cans beef consomme 


Melt butter in heavy frying pan, add rice and stir 
until brown. Pour into two-quart casserole, add 
two cans of consomme and one can water. Cover 

and bake in moderate oven (350 degrees) for one 
hour. (Use chicken broth, or consomme, when 
serving with chicken. ) 


Bea Blankenship 
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HOT GERMAN RICE SALAD 


143 cups packaged precooked rice 
1 10-ounce package frozen peas 
9 slices bacon 

4, cup celery, chopped 

1 small onion, chopped 

1/3 cup sugar 

3 tablespoons cider vinegar 

4, teaspoon salt 

2 tablespoons parsley, chopped 


Prepare rice and peas in separate saucepans as 

label directs. Cut bacon in one-inch pieces and 
saute until crisp. Drain. Pour off all drippings, 
then measure % cup and return to skillet. Saute 
onion and celery until soft. Stir in sugar, vinegar, 
and salt; heat to boiling, remove from heat. Add 
rice, peas, bacon pieces and parsley to dressing 

and toss lightly. Serves 8. 


Barbara Town 


GREEN RICE 


cups cooked rice 

cup cheese, grated 

cup butter, melted 
tablespoons onion, chopped 
cup parsley, chopped 

eggs, separated and beaten 
Salt and pepper to taste 
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Combine all ingredients; fold in stiffly beaten 
egg whites last. Turn into buttered I-quart 
casserole or ring mold. Bake at 350 degrees for 
25 minutes. Serves 8. 


Theresa Argo 
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MACARONI AND CHEESE CASSEROLE 


1 8-ounce package macaroni, medium size 

1 pound sharp Cheddar cheese, grated 

1 stick margarine or butter 

4 large eggs 

+, cup coffee cream or 6-ounce can evaporated milk 
Bread crumbs 


Cook macaroni according to package directions and 
drain. Grease a 3-quart pyrex casserole. Beat eqgs, 
add milk and beat together. Fill casserole with 
alternate layers of macaroni, thin slices of 
margarine or butter, grated cheese with layer of 
cheese on top. Add egg-milk mixture to barely cover, 
adding whole milk if needed to cover cheese-macaroni 
mixture. Then cover with bread crumbs. Bake at 

350 degrees for 30 to 40 minutes until bubbly and 
soft brown crust forms on top. Let stand a few 
minutes before servings Recipe may be baked in 

two 143 quart casseroles or cut in half for one 
casserole. May be served second day, if a bit more 
milk is added and casserole heated before serving. 





Myrtle Simmons 


GRITS CASSEROLE 


1 cup grits 

1 roll or glass Kraft garlic cheese 
1 teaspoon salt 

1 stick margarine 

1 tablespoon Worcestershire sauce 

3 drops Tabasco 

2 eggs, slightly beaten 

Sharp cheese, grated 


Cook grits according to box directions. Add cheese 
and butter to hot grits to melt. Add remaining 
ingredients. Pour into buttered casserole and 

top with grated sharp cheese. Bake 1 hour at 300 


degrees. 
: Catharine Calvert 
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ALSATIAN SAUER KRAUT 


1 l-pound, 10-ounce can Sauer Kraut 
1 cup dry white wine 

1] teaspoon celery seed 

1 tablespoon brown sugar 

Pepper to taste 

1 apple, chopped 

4s onion, grated 

6 frankfurters or sausage 


Rinse kraut well and drain. Combine with other 
ingredients in a heavy saucepan and simmer about 
1] hour. When about done, add meat and cook until 
tender. Serve with boiled potatoes and strong 
mustard. 


Eugenia Beard 


SPINACH CASSEROLE 


1 104s-ounce package frozen chopped spinach, 
thawed 

cup sharp cheese, grated 

egg, beaten 

10%-ounce can cream of mushroom soup 

to 1 cup Pepperidge Farm dressing crumbs 
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Thoroughly drain thawed spinach. Combine with 
remaining ingredients and put into I-quart 
casserole. Bake at 350 degrees for 30 minutes. 
Remove from oven; top with dressing crumbs. 
Return to oven and bake about 15 to 20 minutes 
longer. 


Myrtle Simmons 
Theresa Argo 
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SAVORY SPINACH 


+ Cup sour cream 
1 14s-ounce package dry Parmesan salad dressing mix 
1 10-ounce package frozen chopped spinach, defrosted 


Combine sour cream and salad dressing mix. Fold 
into spinach. Pour into shallow buttered casserole. 
Bake in preheated 375-degree oven 15 minutes or 
until bubbly hot. Serves 4. (Also delicious atop 
tomato halves and baked in 350-degree oven 15 to 

20 minutes. ) 


Ruth Clark 


SQUASH SOUFFLE 


2 cups cooked squash 

1 cup dry bread crumbs 

1 cup milk 

3 tablespoons bacon drippings or butter 
1 tablespoon onion, grated 

2 eggs 

Salt and pepper to taste 


Melt butter in hot milk and pour over bread crumbs. 
Mix well; add to squash. Add seasonings. Beat 
eggs and add to mixture. Pour into one-quart baking 
dish and bake 20 to 30 minutes at 350 degrees. If 
desired, cover with extra crumbs or grated cheese. 


Theresa Argo 
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ZUCCHINI PARMESAN 


4 cups zucchini, thinly sliced 

] small onion, sliced 

1 tablespoon water 

2 tablespoons butter or margarine 
1 teaspoon salt 

Pepper 

3 tablespoons Parmesan cheese 


Mix all ingredients together except the 
Parmesan cheese. Put in skillet, cover and 
cook one minute. Uncover and cook, turning 
with spatula until barely tender (about 5 
minutes). Sprinkle with the Parmesan cheese 
and toss well. Serves 6. 


Catharine Calvert 


SQUASH CASSEROLE 


2 pounds squash (I prefer zucchini), cooked 
and drained 
4, pint sour cream 
1 10%-oz. can cream of chicken soup, undiluted 
1 carrot, grated 
1 onion, chopped or coarsely grated 
2 tablespoons pimiento, chopped 
Salt and pepper to taste 
1 8-oz. package Pepperidge Farm dressing with herbs 
1 stick margarine 


Melt margarine and mix with dressing. Mix half 
the dressing with squash, sour cream, chicken 
soup, carrot, onion and pimiento. Season to 
taste. Top with remaining dressing. Bake at 
375 degrees for 25 to 30 minutes. 


Jan Dodge 
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SUMMER SQUASH CASSEROLE 


14s pounds summer squash 

4, stick butter, melted 

1 small onion, chopped 

143 to 2 carrots, grated 

1 8-ounce carton sour cream 

1 10%-ounce can cream of chicken soup, undiluted 
Pepperidge Farm dressing 


Cook squash in a saucepan in a small amount of 
water until just tender. Drain and mash squash. 
Add melted butter and remaining ingredients. 
Pour into buttered 1l%-quart casserole and top 
with dressing crumbs. Bake at 350 degrees for 
about 45 minutes. 


Myrtle Simmons 


BAKED SUMMER YELLOW SQUASH 


2 cups cooked squash 

2 cups bread crumbs 

2 cups milk 

Salt and pepper to taste 
1 onion, grated 

2 teaspoons baking powder 
3 eggs, beaten 

1/3 cup margarine, melted 


Combine all ingredients and pour into buttered 
2-quart casserole. Bake 35 minutes at 350 


degrees. 
Lucille Smith 
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SWEET POTATO CASSEROLE 


2 cups mashed yams (or sweet potato) 
& cups sugar 

2 eggs 

1 cup milk 

3/4 stick margarine 

+5 teaspoon nutmeg 

4, teaspoon cinnamon 

4, teaspoon salt 


Topping: 
3/4 cup cornflakes, crushed 
cup pecans, chopped 
cup brown sugar 
stick margarine, melted 


Mix and put into buttered casserole the sweet 
potato mixture. Bake at 400 degrees for 25 
minutes. Add topping mixture and bake another 
10 minutes. 


Catharine Calvert 


SHERRIED YAMS 


1 cup sugar 

3/4 cup water 

Dash of salt 

5 sticks of cinnamon 
10 whole cloves 

8 whole allspice 

6 yams, cooked and cut in one-half 

% cup sherry 

In a saucepan, combine sugar, water, salt and 
Spices. Bring to boil and boil for 15 minutes. 
Strain: add yams and sherry. Heat to boiling 
and serve. 


Maryan Thomas 


234 


SWEET POTATO AND APPLE CASSEROLE 


cups sweet potatoes, peeled and sliced 
cups apples, peeled and sliced 

cup brown sugar, firmly packed 

Cup water 

teaspoon salt 

tablespoons butter or margarine 
arshmallows for topping 
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Place potatoes in bottom of two-quart greased casserole. 
Cover potatoes with apples and sprinkle with brown 
sugar. Add salt to water and pour over all. Dot with 
butter. Cover. Bake at 400 degrees about 30 minutes, 
or until potatoes are soft. If oven is in use at a 
lower temperature for another dish, increase baking 
time accordingly. Just before serving, cover with 
marshmallows, and broil quickly until marshmallows 

are melted and browned. 


Carmie Griscom 


BOURBON SWEET POTATOES 


16-ounce cans sweet potatoes, drained 
stick margarine or butter 

eggs 

8-ounce can crushed pineapple, plus juice 
cup brown sugar 

cup milk 

tablespoons bourbon 
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ing: 

3/4 cup grape nuts 

stick margarine or butter, melted 
cup brown sugar 
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Combine the first seven ingredients in mixing bowl 
and beat until fluffy. Put in greased 13x9-inch 
casserole. Combine the topping ingredients and 
sprinkle over the potatoes. Bake at 375 degrees for 


15 minutes. 
Miriam Booth 
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STEWED TOMATOES 


1 15-ounce can tomatoes 

2 tablespoons water 

+, cup plus 2 tablespoons sugar 

2 tablespoons butter 

4 slices bread, cut into 1l-inch cubes 


In a saucepan, combine tomatoes and water. 
Mash tomatoes with fork; add sugar and butter. 
Boil until thickened. Stir bread into tomato 
Sauce just before serving. 


Theresa Argo 


TOMATOES STUFFED WITH SPINACH AND CHEESE 


4 or 5 large tomatoes 

2 cups chopped cooked spinach 
4; cup thick white sauce 

3/4 cup grated American cheese 
Salt and pepper to taste 

% cup fine soft bread crumbs 


Cut a slice from stem-end of each tomato. Scoop out 
soft portion. Combine with spinach, white sauce 

and 43 cup of cheese. Season with salt and pepper. 
Fill each tomato with spinach mixture and cover 

with bread crumbs which have been mixed with the 
remainder of the cheese. Place tomatoes in a baking 
dish. Bake about 25 minutes in 350-degree oven or 
until tomatoes are done but have not lost shape. 


Myrtle Simmons 
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BUFFET VEGETABLE BAKE 


10-ounce packages frozen mixed peas and carrots 
10-ounce package frozen whole green beans 
9-ounce can water chestnuts, drained and sliced 
3-ounce can broiled, sliced mushrooms, drained 
104-ounce can cream of mushroom soup 
tablespoons cooking sherry 

teaspoon Worcestershire sauce 

Dash of hot pepper sauce 

2 cups sharp cheese, shredded 

% cup Ritz crackers, crushed 
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In a saucepan, combine vegetables. Cook according 
to package directions. Drain. Combine remaining 
ingredients (except crackers); add to vegetables. 
Turn into 2-quart flat casserole. Bake uncovered 

in 350-degree oven 40 to 45 minutes, stirring 
occasionally. Sprinkle with crackers about 5 
minutes before serving. Serves 10 to 12. (This 
may be prepared ahead of time and refrigerated, then 
heated in oven at serving time. ) 


Skip McKinnon 
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RECIPE FOR FRIENDSHIP 


Take two heaping cups of patience, 
one heartful of love, and two handsful of 
generosity. Add a dash of laughter, a full 
cup of understanding, and two cups of loyalty. 
Mix well and sprinkle generously with kindness. 
Spread this irresistible delicacy over a 
lifetime and serve everybody you meet. (This 
came from Ann Landers’ column.) 


Myrtle Simmons 
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APPETIZERS Cocoa-Mocha Drink... 15 
COPPER UN Glee a ®t uanrie 15 
PeeGaAnedil ys 280.) MeN) 8 ] Parl Ver Une Meuse ayia 16 
Salami Appetizer 1 PUKE RU Arties ed tee ice hg 16 
Cream Cheese Tea Spread 2 Instant Russian Tea. . 17 
Pep reeheesesDipy iret) eo2 Instant Russian Tea Mix 17 
Peay Dera ate uhee ho 2 Dieter's Milkshake .. 17 
Pome an Dipl. Ae} 4 2 MOCK Minti dulepties1,020°18 
Boer Man SeGaViarw | 6.2463 Tomato Juice Cocktail’. 18 
Mushroom Delight 4 
eaimon Party Balile+ ...° 04 BREADS, ROLLS AND 
Cheese Tasties eae COFFEE CAKES 
Nancy Rumbles's Cheese Sherried Fruit Bread. . 19 
NOES) etoctb ty | ae aye 5 NUDABreddie? Aware) Aas 20 
eave Surprises). 2... 5 Pumpkin; Bread: . (san... 20 
Cheese Surprises 6 Cranberry Bréad’ <ace «221 
Cheese Pennies wae 6 Boston Brown Bread .. 22 
Mneese Biscuits ...:. 7 Avocado Bread. .... 22 
Cheese Ball . . Asp Wen? Oatmeal Bread. .... on 
Fran Roberts' Cheese YUL ERCCOWN Amine. ore > tee ce 
ethnic le. 8 Mother's Homemade 
Garlic Cheese Roll Seo BREOU Ue oeleats, J  Rabe 24 
Eveready Cheese Log... 8 Swedish "Limpa’ Bread . 25 
Bee DHS 0 pe, Soe! 9 Whole Wheat Bread... 26 
Shrimp and Olives... 9 Kaye's Whole Wheat 
Pickled Shrimp sana? fA. C brieadeuca siw! S. mex 27 
Burgundy Glazed Hots. . Il] Cheese Braid * pe. gulag ee/ 
Sherry Ham Balls 9ou:] BrowniBredd “sue e aan 28 
tine Baldsiee 228.2. eee 12 {ceboxiVeastakolis? iquasge? 
Hot Deviled Ham ROLLS... aries fos 29 
PLO LEL USN eMise temiee 12 The Allen Sisters’ 
Salisadee ca bls. 22 smu an 12 Sour Cream Rolls . 30 
Onion-Pepper Butter: Horns e540 uae 30 
Sandwighesver sees! 613 Orange ‘Rolibs a) See 3] 
PCTOUSH Siac Kewesths «S13 Easy Refrigerator 
Bacon Guacamole... . 13 Cinnamon Rolls . . 32 
Angel. Biscuits iyeaee ee 
BEVERAGES Margot's Biscuits ... 33 
LILI Ney ate ni hoe eet 14 Never Fail Biscuits . . 34 
Coffee Cabinet Uh Sally Lunn "0 ees ae 34 
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Eemon MUP TANS # es tie sh eee 
Party Orange Muffins. . 35 


Raw Apple Cake» .... 57 
Pineapple Upside Down 


Angel Muffins) 3.927. 36 CakGnehpoareane trate. 58 
CON SDOON Macnee ny eens 36 Prince of Wales Cake. . 59 
RUBY ssc SHOOniBreadv nara / Oatiieal, CakewMcmee anes 61 
HUSH PUDDTEStyiteweenates ay Mary Lester's Prune 

Sourdough Pancakes. . . 38 Cake ray Ciena 
Buttermilk Pancakes . . 38 Sbice, Cake pte aufeniomyeane 62 
Special Day Waffles .. 39 Coca-Cola Cakes coe ee 62 
Herb Butter Sauce for Ruby's Gingerbread. . . 63 

CYOULONS! alee atten 39 California Date Fruit 
Blueberry Tea Cake. . . 39 Cake py rete as: ie 64 


Apple Coffee Cake ... 40 
Sour Cream Coffee Cake. 4] 


Easy Fruit Gakele sae eeio5 
Nutty. FruiiteGakes same 6o 
Dutch; CocoamErostingyies oo 


CAKES AND FROSTINGS Magic, Pros hincaa ee 66 
Apricot Brandy Pound Savannah Fudge Icing. . 67 
Ca kien) fies a25 fern i 42 Hot ‘FudgedSaucetwm 67, 
Lemon Coconut Pound 
Cakeyah sire nes 43 CANDIES AND CONFECTIONS 
Brown Sugar Black Louisiana Fudge .... 68 
Walnut Pound Cake .. 43 Sea Foam Pecans . . 68 
Sybil's Dark Chocolate PecannRO ll sheet) eae 69 
Pound Cake ..... 44 Raw Peanut Candy. ... 69 
Pound Cake Perfect a Creamy* Fudge. 274g # 69 
Vanilla Wafer Cake. . . 45 Pearl Whisnant's 
RADU Aer t tetas MG ye | oe 46 Peppermints. . .. 7/0 
WING RGAK OM tn felts Wa items 46 Spi cedanut serge. sare. 70 
Poppy Seed Layer Cake . 47 
Strawberry Cake... . 48 CHICKEN AND FOWL 
Orange Glaze Cake - -.- 48 Chicken Diable 7] 
Orange Sponge Cake. . . 49 Breast of Chicken . 71 
Orange Blossom Cake - - 50 Noel) Chi eKelgmewsemre tae ye 
Orange Blossoms - --- 50 Chicken, Sombaysaeaee. ns 72 
Orange Blossoms --..- 5] Quick Chicken Newburg . 73 
Pineapple-Lemon Cake- - 5] Quick Chicken In Wine . 73 
Easy Party Cake - +--+. 52 Shrimp-Chicken. .... 
Italian Cream Cake- - - 52 Casserole. .... (ES 
Rhode Island Cake - .. 53 Chicken Casserole 
Coconut Cupcakes: - -- 54 De TUXENR Bernat stort 74 
Chocolate Cupcakes: - - 54 Chicken and Wild Rice 
Chocolate Sheet Cake- - 55 Casserole cate aay A! 
Texas German Chocolate. Chicken-Rice Dish With 
Cake: Cxneetl’ Leet, tet 56 SNERViher ots a eee 75 
Fresh Apple Cake» - - - 57 Chicken Strata 75 
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Ginny Lamb's Hot 
Chicken Salad. .. 
Hot Chicken Salad... 
Chicken Combo 
Casserole ek? 
Company Chicken-Noodle 
BaKOhig ce Smeets) 
emicken Loaf .... . 
Chicken, Barley and 
Mushroom Casserole. . 
Chicken-Dressing Bake . 
Barbara's Pennsylvania 
Dutch Chicken Rolls . 
Chicken Supreme... . 
Baxed Chicken Squares . 
oe / or Chicken Divan 
f «Ken Divan 
Chicken Tetrazzini 
Chicken Tetrazzini 
Chicken-In-A-Pot : 
Chicken and Bean Sprout 
Casserole. .... 
Hot Chicken Party 
Casserole sane 
Chicken-Ham Casserole . 
Asparagus-Chicken 
Casserole 
Rice Stuffing for 
Cornish Hens . 
Wild Duck 
Broiled Dove or Quail . 
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COOKIES 
Bernice's Brownies 
Party Fudge Brownies 
Blond Brownies 
Mrs. Corey Dowd's 

"Dessert" Bars 
Butterscotch Squares 
Choco-Chewy Scotch Bars 
Hello Dollies 
Coffee Pecan Bars... .- 
Carmel Nut Squares 
Lemon Frosted Nut Bars. 
Mexican Kisses : 
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82 
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92 
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Filled Cookies dat. 04 
Easy Chocolate Chews. . 94 
Cornflake Macaroons . . 95 
MM ee COORLOSI wget, a. 95 
Most Delicious Cookies. 96 
Easy Sugar Cookies. . . 96 
ede UAKe Gwe ge alee on 97 
Favorite Sugar Cookies. 97 
Crispy Oatmeal Cookies. 98 
Praline Cookies .... 98 
VAMOS OUK Ss a vend fa kt 99 
Sandy's Swedish Spritz 99 
Pecan Cooky Balls .. . 100 
Sesame Cookies . 100 
ROCK CODR IES teak ce o 101 
Ranger Cookies . 101 
Piz Z1 GS aGG00K 16s Gee Le 
Jeannette's Ginger 

COOKLES aa an cheer & 102 
Peanut Butter Fingers . 103 
ADV iCOLSb GIS ccdie caus 103 
EVOL LY Uasntin de eens 104 
SUCAYe Dail |S xccoe aes tees 104 
Bourbon @BbaliSs .cetis, re 104 
SHOWS a lal Sul peace ot 105 
Mint Cooky Balls , 105 

DESSERTS 

Blueberry Cheese Cake . 106 
Cheese Cake. ..... 107 
Pineapple Chiffon 

Cheesecake .. . «. 108 
Refrigerator Cheese 

CK Rut nea Bip uats 109 
Forgotten "Cake" .. . 110 
Four-Hour Refrigerator 

Des SOGby acl aa 110 
Pherba's Meringue... I1] 
Three-Layer Party 

TOYS. Las eck ence 11] 
Pineapple Balls... . I12 
Gookie Stack, oe) aise map 112 
Geneva..F lutte. + <b see 4 
SWiSS..P 10 cee ae 113 
Yummy Fudgy Dessert . . 114 


Chocolate Lime Swirl. . . 114 MEAT AND MEAT SAUCES 
Pat Rush's Homemade Baked Ham in Casserole. . 132 

Freezer Ice Cream . 2 SS Hand ambad'ay decency eee 133 
SabaVar eyed a emer eee Whos Hamid fae eses eer 133 
Flare CGuStanc). We em y. 16s Easy Hama toate ere 134 
Strawberry Shortcake /ULO. “Halivan Gee ger tes: se meme 134 
Frosty Strawberry Squares 117. Ham Quiche Lorraine . . . 135 
Appl ee Gris te rere ue 117. Baked Ham Slices aloo 
Peachy Cobbler «seco te 118 Smoked Tongue- 

Patio Party Sweet Pizza . 118 Gingersnap Sauce adele 
Cheam RUttsvett eure. Tn 119 Frankfurter and Apple 
Bernice Farquharson's SCAT LO. sats a femete oe 136 

Persimmon Pudding . . . 119 Sausage Rice Casserole. . 137 
Persimmon Pudding . ... 120 Grits and Sausage. . esis 
Grandmother's Old-Fashioned Bologna Stuffed 

Sweet Potato Pudding. . 120 TOMALOCS. 2.0 wee ee 3c 
Angel Food Date Pudding . 121 Eggs in Bologna Cups sie [S08 
Chocolate Fudge Pudding Stuffed Pork Chop- 

Oy. rt tas Pic has Cmdr WA Spinach Casserole... 139 
HUGUENO Gano nets wer 2 cee 122 Pork Chops Supreme Ap lists 
Lemon’Sponge Pudding... =. 220, Bazy Davestewinae ssee.eums 140 
Double Toffee Delight . . 123 Supper-In-A-Dish . 140 
Pineapple Dessert... . 123 Beef Bundles ...... 14] 
OrangevAlaskatiee, a 124 Easy Beef Bubble .... 141 
Danish Raspberry Dessert. 124 Beef Bourguignonne Aid eV 
Peach (Med Daye. ee. te 125) -Chinesesbee terran) eae 142 
Pink: Peéaches* eee. ulcer. § 125 7 BarbecuesBectie™ 5/2 San 143 
Grapes Dessert! Manon. soc 125 Bubble and Squeak 
Orange Melon Balls LpelWas' Gare N AID) ppm tiatcn Ace 144 
Melon=MiniGabaliseue: area 126 Short Ribs Supreme . 144 

Italian Meat Casserole. . 145 

JAMS, JELLIES AND SPREADS Beef Zucchini Casserole . 145 
Ideal Strawberry Preserves|l27 Beef and Wild Rice 
Fig Preserves, I and II 128 CaSSCrON em sa, cee 146 
Orange Jujcesdetlyi. "2s 128) oChildeeonmeal esse meme 146 
Burgundy Winesvel lye. © 129 hob SCOUs Cie mrnernr unm mera 147 
Blueberry Preserves . .. 129 Company Meat Loaf... . 147 
New Orleans Hot Pepper Vegetable Meat Loaf . .. 148 

UE Yas eee ce tele 130 Sherried Meat Balls 
Zucchini Squash Marmalade 130 (Bee hte hom eee ee or 148 
Enghish* Muffin seread: 9... 13) Elon idameunderss=sesse 149 
Bacon Butter Spread . . . 131 Gus' Hot Dog Sauce . 149 
Strawberry Butter Spread. 131 "Family Night" Tacos. . . 150 
Prune Butter Spread . . . 131 Barbecued Hamburger . . . 150 
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Veal Specialty With Wine. 
Braised Veal Cutlet In 


15] 


BG Vie we 'tceb, Cenc iby 
Veal Casserole ..... 152 
Arrosto Di Vitello 

(Italian Roast Veal) . 152 
BeeOAT) 59. .) oe intense. 153 

PICKLES AND RELISHES 
Sweet Cucumber Pickles. . 154 
Old Fashioned Chow-Chow . 155 
Fresh Cucumber Pickles. . 156 


Crisp Sliced Pickles 
(8 Days) 
Baked Cranberry Walnut 
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EO. Ae a sy 
Sema RE TIS! 60 45.50 jete" eles 157 
PIES 
geesn Apple Pie . 4.0... hens 
Maine Blueberry Pie... 159 
Mere www ww a 159 


Cherry-0-Cream Cheese Pie 
Pineapple-Strawberry 
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Beall PIC. ws % sla 160 
Strawberry Pie ..... 161 
Pevyenechifton Pie ...... 161 
Southern Lemon Pie kaye 
Japanese Fruit Pie ROG MSY 
Mrs. Wintle's Lemon Curd 

eT Aen Y irk ten erates. 163 
Gatarornia farts 164 
SMMOKTH CLC) saccmse.e - ees 164 
Pumpkin Chiffon Pie... . 165 
Grasshopper Pie. ... - 165 
Southern Pecan Pie .. . 166 
Black Walnut Chess Pie. . 166 
nhess-Pic jenak aeets <6 167 
Lemon Chess Pie... « + 167 
Phocolate: PAG... «es. * 168 
Chocolate Chess Pie. . - 168 
Impossible Pie (No-Crust 

Caiconliee: eat at fers 18 


Ritz Cracker Pie 
Vinegar Pie 
Special Pastry 


SALADS AND SALAD DRESSINGS 

Molded Asparagus Salad. . 170 
Asparagus Salad. .... 171 
Chilled Asparagus . ... 17] 


Marinated Asparagus . .. 172 
AUT CHOKE Ha] AGM ‘ari ae vie 
Bedirods AUteerel st aries 173 
BEANS" DUPAN Um ewe al .cwae x 173 
Green Bean Supper 

Sat Cad Saree tan groves oe 174 
Kidney Bean Salad... . 174 
Cardinaltsaibate eee ine 175 
Marinated™ Carrots ©. .os%se 175 
Twenty-Four Hour 

Sola etinadr cece, ane ee 176 
Twenty-Four Hour 

CUD (eG Ge BA a he 176 
German Cabbage Salad in eG 
Refrigerator Slaw... . I7/ 
Norwegian Slaw ..... 177 
Marinated Buffet Salad. . 178 
Cucumbers With Sour 

Cream Dressing... . 1/8 
Cucumber: Salads Agtas sae 178 
Cucumber-Lime Aspic . . . 179 
Spice Up Your Lettuce 

Sa ladS Sao iaels + ata i 179 
Salad StggestionSeus > gered 
Cold English Pea 

Saladin iat? sears ces 180 
Pickled Black-Eyed 

Peaswtanesi acme fae 180 
Reception Salad. ... . 18] 
Stewed Tomato Aspic ... 181 
Armenian Potato Salad . . 182 
Ambrosia Salad (or 

Dessert) »-.o. 0a ean ee 182 
Apricot Congealed 

Salad.) <<) «sgt 182 
Applesauce Apples... - 183 
Blueberry Salad.... - 183 
Sour Pitted Cherry and 

Pineapple Salad. . . . 184 
Black Cherry Ambrosia. . 184 
Grapefruit Salad wre 
Cranberry Jelly ...-. 185 
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Frozen Cranberry Salad. . 186 
Christmas Tree Salad. . . 186 
Sunshine salad. or wget 187 
PeEMON UC LOvaar. tee gears 187 
Molded ice Cream Salad. . 188 
DIM@nelUnT Hue tl Over amreme 2188 
Molded Lemon Gold Salad . 189 
Jello Fruitcsaladrt se log 
Frozen Fruit Salad . 190 
Frozen Date Salad... . 190 
Orange Sherbet Salad pha 
Frosted Lime-Walnut 

Saat eee eee eee ae. 19] 
Frozen Fruit Salad . S MBEY! 
Congealed Peach Salad. . 192 
Aunt Jo's Strawberry 

Scta Cd eae el sametene ecards 193 
Ginger Ale Salad ‘ rn OS 
Molded Cottage Cheese 

Sailad ti), UR Aten ee erm 194 
Corned Beef Salad... . 194 
Bridge-Luncheon Salad . . 195 
Chicken Sdiad ey ee ne) ene 195 
Chicken Salad Oriental. . 196 
VUNSw ES he Salacie ry . yt ee 196 
Pressed Chicken. .... 197 
Piquant Salad Dressing. . 197 
Crystal Clear Salad 

DrESSANG mee hey ams 198 
Country Cole Slaw 

DreSSINnGy eee arsn 198 
Special French Dressing . 198 
PrencnmUress 1igmeer nr. elute 199 
French Salad Dressing . . 199 
Favorite Cooked Dressing. 200 
Boiled Salad Dressing 

WT EN PO Tl nas aes 200 
Poppy Seed Fruit 

DRESS TNO aaa ere 201 
Honey Dressing for 

BRUT Cs se thgarenniiarem 201 
Dressing for Bean Salad . 202 
Warm Fruit Compote 202 
HOU PeUTtaCasserolenwi. samcuS 
Curried Fruit Bake 203 


SEAFOOD 
Clam Souffle 
Salmon? Loa tui ean ieee 
Danish Salmon Salad ‘ 
Crab Luncheon Sandwich . 
Open Crab Sandwiches . . 
Crab! Casserole. ae 
Flounder Supreme . . 
Tuna Sauce on Steamed 


Chinese Tuna Casserole . 
Crunchy Seafood 
Casserole 
Tuna Roll-Ups 
Tuna-Cashew Casserole.:. 
SHPnprotradanot i... 
Shrimp Etouffe' 
Shrimp Chinese 
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SOUPS AND CHOWDERS 
Fruit Soup 
Gazpacho 
Uovanovich Soup : 
Beer-Cheese Soup... . 
Meaty Ball Soupiei es oe 
Soup Mongol ite rren Cheese 
Mother's Clam Chowder. f 
Fresh-Frozen Tomato 
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VEGETABLES 
Asparagus Casserole. . . 
Asparagus Casserole... 
Asparagus-Water 

Chestnut Casserole. . 
Deviled Green Beans. . . 
Chinese Green Bean 

Casserole: 210 aaa 
Green Bean Casserole. . 
Three Color Baked 

Beans 2) 2 ae ee 
Authentic Maine Baked 

BeanS#ic f, chee eee rae 
Favorite Baked Beans. . 
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Lima Beans In Wine Sauce 
Eima Beans {s,s ue es 
Broccoli Casserole... 
Broccoli Casserole... 
Broceol] Bake. . . . .. 
Broccoli and Rice 
Passerole =... fe 
Cabbage Casserole 
Hungarian Cabbage 
Stuffed Carrots : 
Almond Cauliflower... 
Baked Eggplant Souffle . 
Eggplant Casserole. . 
Mushroom Casserole... 
‘Mushrooms Florentine. . 
Bercea Onions. .... . 
Baked Onion Slices... 
Deviled Peas 


David's Favorite Potatoes 


Saffron Rice 
Baked Rice Consomme 
Hot German Rice Salad. . 
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Greene RiCem mets Gee kanes. 
Macaroni and Cheese 
VOSSCVO eisai curses, 
Grits Casserole ; 
Alsatian Sauer Kraut. . 
Spinach Casserole. ... 
Savory Spinach 
SOuaShaDOU fr Gee tk 
Zucchini Parmesan 
Squash Casserole. . } 
Summer Squash Casserole. 
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Baked Summer Yellow Squash233 


Sweet Potato Casserole . 
SHEL OOa alice. si.) cbetca) ve 
Sweet Potato and Apple 
Casserole 
Bourbon Sweet Potatoes . 
Stewed Tomatoes. .... 
Tomatoes Stuffed With 
Spinach and Cheese. . 
Buffet Vegetable Bake. . 


Give us this day our daily bread. 


MATTHEW 6:11 
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